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Save one-half cent per pie on your 
crusts alone—yet have flakier, more tender 
crusts than ever before. 


International’s Flaky Crust Pie Flour requires 

as much as 15% less expensive ingredients than 
ordinary flours—cuts production costs way down. 
The scientifically controlled protein content 

and uniform granulation of Flaky Crust 

make the difference. 





nternational 


iLLING COMPAN Y 
General Offices: Minneapolis 1, Minnesota 


Next time make it — " 
Flaky Crust—for crusts —J, 7 


that are more tender / 
ond stay tender —longer 
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Perhaps not really a — | 


any rate, it’s a tiny precision-made 
bearing for a fine watch, ae 
Skillful use of many such I parts is 
daily routine in watchmaking. But in 
baking, where volume is a tfactor, 
the importance of mnateridaaeh are 
used in small amounts is often under- 


estimated. aie 
For example, take IMPROVED PANIPLUS. 
Truly, here is q jewel! A few ounces will 
enhance the quality of over 150 loaves of 
bread, giving you Brighter and Whiter Crumb 
Color, Pleasing Aroma and Taste, 
Improved Crumb Structure, Better Handling 
Doughs, Longer Shelf Life, and 

Increased Yield. ; 

Every ounce of such a product should 

be uniform and stable. When you 

use IMPROVED PANIPLUS you 

can be sure! 








a oy oe ee a ee ee a 
a ee one eee 
Toronto Office: 73 Simcoe $t 














| xoetimeste AMULET 


ESTABLISHED IN 1873 


ARETE, 


CARROLL K. MICHENER, Editor 

GEORGE E. SWARBRECK, Managing Editor 
HARVEY E. YANTIS, Associate Editor 

MARTIN E, NEWELL, Associate Editor 

JOHN CIPPERLY, Washington Correspondent 
KENNETH WAKERSHAUSER, Editorial Assistant 
J. RODNEY SMITH, Editorial Assistant 
WALTER C, SMITH, Research Director 


THE NORTHWESTERN MILLER is published weekly for the 
flour industry by the Miller Publishing Co., at 2501 Wayzata 
Boulevard., Minneapolis, Minn. Mail address, P.O. Box 67, 
Minneapolis 1, Minn. Telephone, Federal 2-0575. Teletype, MP 
179. 


ADVERTISING STAFF—Wilfred E. Lingren, Advertising Di 
rector; Frank W. Cooley, Jr., Advertising Sales Manager; Car! 
R. Vetter, Advertising Production Manager; Bruce A. Kirk 
patrick, Assistant Advertising Production Manager. 


EASTERN STATES BRANCH OFFICE—Suite 3214, 551 Fifth 
Ave., New York 17, N.Y. Telephone, Murray Hill 2-2185. Tele 
type, NY 1-2452. Paul L. Dittemore, Eastern Advertising Sales 
Manager; George W. Potts, New York Office Manager; James 
W. Miller, Advertising Sales Representative. 


SOUTHWESTERN BRANCH OFFICE—612 Board of Trade 
Blidg., 1005 Wyandotte St., Kansas City 5, Mo. Telephone, Victor 
2-1350. Teletype, KC 295. Martin E. Newell, Manager; Thomas 
E. Letch, Assistant Manager. 


CENTRAL STATES BRANCH OFFICE—2272 Board of Trade 
Bidg., 141 W. Jackson Blvd., Chicago 4, Ill. Telephone, Harrison 
7-6782, Teletype, CG 340. Don E. Rogers, Manager; Henry S 
French, Assistant Manager. 


WASHINGTON OFFICE — 604 Hibbs Bldg., Washington, D.C. 
Telephone, Republic 7-8534. Teletype, WA 82. John Cipperly, 
Washington Correspondent. 


SUBSCRIPTION RATES—One year $4, two years $7, in U.S.A 
or U.S. possessions, Canada and Pan-America. Add $3 a year 
for postage to other countries, Single copy 20¢. Entered as second 
class matter at the Minneapolis Post Office. Readers are urged 
to give prompt notice of change of address, and to anticipate 
changes which are expected to occur in the near future by at 
least two weeks’ advance notice, using form 22-S obtainable 
from postmen. 


THE MILLER PUBLISHING CO, also publishes The American 
Baker, Feedstuffs, Milling Production and Croplife. Executive, 
editorial and publication offices at 2501 Wayzata Blvd., Minne 
apolis, Minn. Carroll K. Michener, Chairman of the Board of 
Directors; Harvey E. Yantis, President; Milton B. Kihlstrum, 
Executive Vice President and Treasurer; Martin E. Newell, Vice 
President; Don E. Rogers, Vice President; Wilfred E. Lingren, 
Secretary; Thomas A. Griffin, Business Manager; Edwin J. Hart 
wick, Circulation Manager; James G. Pattridge, Assistant Treas- 
urer; Richard L. Ostlund, Office Manager; W. O. Buchkosky, 
Production Superintendent. 


DEX... 


Bh 4 
a > 4 
ae 


we 














THE NORTHWESTERN MILLER December 4, 1956 








high altitude spring wheat—plus 
four generations of milling experi- 
ence—plus a modern mill—result 
in TRISCO flour—for bakers who 
want a mellow-type flour of su- 
perior quality. 


































TRI-STATE MILLING CO. nevis civ, s. oan. 











SPRING MAIDE 


An outstanding value 
where an intermediate 
patent fits the picture 





MANKATO, MINNESOTA 
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DAY AFTER DAY YEAR AFTER YEAR 


a ) 
F W hen a company sticks to quality day after day and 
oo . 
year after year without compromise, the customers know it. There is no greater 
reward than to have the respect of your customers 


and a growing business. 
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AT'S PROOF ENOUGH... 
§ SMOOTH RUNNING BEMIS 


2 ae Ve ae 








: EAD ON ALL MACHINES! | 
; ; on > | wD, ‘ 
WW) ) VP S—SE _&§ 


Yes ... Bemis Special Thread” is strong and needle-smooth. No kinks, knots or gouts. 
And you'll get tight closures, yet bags are easy to open. The many benefits you get from 
Bemis Special Thread make it your most economical bag-closing thread. 


General Offices—St. Lovis 2, Missouri 
Sales Offices in Principal Cities 


Bemis 














RED STAR YEAST & PRODUCTS COMPANY, MILWAUKEE 1, WISCONSIN 
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Day after day, 
week after week, 
month after month... 


You can count 

| on uniformity 
with 
RUSSELL-MILLER 








1957 Calendars available 
from your Russell- Miller 
salesman 









RUSSELL-MILLER Bakery Flours 


Minneapolis 15, Minnesota 


Millers of superb Bakery Flours including OccipEenrt, 
Propucer, Sweet Loar, Sweet Loar Speciaut, Eaco, 
Sunsurst, Gop HEART, Kyroi, Occipent 100% WHoLe 
WuHeEaT, POWERFUL, BALTIC, AMERICAN BEAUTY SPECIAL, 
AMERICAN Beauty Bakers, RELIABLE, AMERICAN 

Beauty Cake, Royvau Patent and Wuire Spray. 





See you at 
ARBA CONVENTION 
March 17-20 
in New Orleans 
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WM KELLY 


MILLING 
Cony 





Waar makes a brand name famous? Only quality . . . the faithful 
kind of quality that the customer can rely on, quality that never varies. 
That’s why the name—KELLY’S FAMOUS—for this flour is prized by 
dozens of discriminating bakers. You will like it, too. 





Milled exclusively from scientifically 
selected varieties of finest hard wheat 


under constant Laboratory Control. 











The WILLIAM KELLY MILLING COMPANY 


Capacity 5,000 Sacks HOTCHINSON, KANSAS Grain Storage 1000000 Bus. 
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Re RNA? Iain OER 








- ; 
. Capote G30 darég 
Spend 27% Gals 
o ,. courtesy of The Northwestern Miller. 
ert i Mijiybit a ¢ THe LABEL was sufficient for acceptance without inspection as 


to weight or as to quality. 






the French and Indian War; one of three flour mills operated 
by George Washington. From a drawing by George E. Graves, 





| 
« . P 
WaTER Power MILL built on Washington Run shortly after 






Sunrep whole wheat flour is slowly, patiently 
stone ground exactly the same as in Washington's 
day ... to retain that old-fashioned flavor and 
aroma that is grown into fine wheat 


More and more bakers are discovering the sell 
ing features of Sunfed: the rich, golden crust, tender 
heart, mealy texture and matchless flavor that 
comes with the use of whole wheat flour, stone 
ground as our forefathers relished it 


If you would like an adequate test sample of 
Sunfed flour, talk with your Commander-Larabee 
representative about it on his next visit, or write us 


Commander-Larabee 


MINNEAPOLIS + KANSAS CITY 
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ARAB REFUGEES—Flour plays an important part in aiding refu- 


gees from Palestine in the Middle East ......... 
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cowens Page 13 
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Mostly Personal ............+++:- 53 
Capital Comment .......... 53 
Stock Market ..........eseesees 54 





Hearings Set 


On Wheat 
Standards 


WASHINGTON 
hearings to consider 
vise the official 
the U.S. for 
by the U.S 
ture 


Informal 


prop als 


public 
to re- 
grain standards of 
wheat were announced 
Department of Agricul- 
Hearings will be held 
10 a.m. at the following 


recently 
beginning at 


places and dates: Jan. 7-—-Lincoln- 
Douglas Room, LaSalle Hotel, Chi- 
cago; Jan. 9—Georgian Room, Hotel 
Continental, Kansas City; Jan. 11 
Room 100, Minneapolis Grain Ex- 
change, Minneapolis; Jan. 15—Ma- 
rine Room, Hotel Multnomah, Port- 
land 

The proposed revisions would 
change certain quality and condition 
factors in the standards. The more 
important proposed changes include 
a reduction in the minimum mols- 


ture requirement for tough wheat; a 
reduction in the limits of foreign 
material, wheats of other classes, 
and shrunken and broken kernels; a 


change in the limits of dark, hard, 
and vitreous kernels in the _ sub- 
classes of hard winter wheat and 
yellow hard winter wheat in the 
class of hard red winter wheat; and 
the incorporation of more specific 


sanitation requirements in the stan- 


tequest for a revision of the 
standards have been made by nation- 
il organizations of producers han- 
dlers ind processors of wheat, as 
well as by various advisory boards 
ind committees and by the agricul- 
tural trade missions. The major 
changes that are being offered for 
consideration are those which were 
suggested at the wheat tandards 


conference in Washington in Septem- 


ber 1955 

Interested parties may submit 
written data, views, or arguments 
to the Director, Grain Division, Agri- 
cultural Marketing Service, U.S. De- 
partment of Agriculture, Washington 
25 D.C.. not later than Jan. 25, 1957 


Pillsbury Appoints 


Scranton Manager 


MINNEAPOLIS 
of Theodore J 


The appointment 
Settanny as manager 


of the Scranton branch office of Pills- 
bury Mills, Inc., has been announced 
by Earl A. Clasen, manager of the 
grocery products division 

A native f Troy, N.Y., Mr. Set- 
tanny joined Pillsbury as a salesman 


in 1947. He s made a product man- 


ager the following year in the com- 
pany’s marketing department. He re- 
turned to sales work in 1949 and was 


appointed iles supervisor 


N.Y., in 1951 


at Albany, 


Storage Fleet Starts 


Arriving at Buffalo 


BUFFALO The first lake freight- 
ers holding winter storage grain ar- 
rived in Buffalo. These ships are the 
C. S. Robinson and the MacGilvray 
Shiras. 

The Robinson will store 252,000 bu. 
wheat for Genera] Mills, Inc., and the 
Shiras will hold 220,100 bu. wheat 
for Cargill, Inc. 

Meanwhile, grain deliveries in Buf- 
falo this year have passed the total 
for the entire season in 1955. Freight- 
ers have delivered 106,691,000 bu. 
grain to Buffalo elevators so far this 
season. Grain shipments arriving in 
the port in all of 1955 totaled 96,557,- 
980 bu., including the grain that was 
in the 29-ship storage fleet 





American Corn Millers 
Double Promotion Program; 


Reelect All Officers 


By HENRY 8. FRENCH 
Northwestern Miller Editorial Staff 

CHICAGO — The “Forward Look" 
is the answer of the American Corn 
Millers Federation to the continuing 
decline in the per capita 
tion of corn meal. Holding its 39th 
annual convention in Chicago last 
week, the group kicked off an expand 
ed promotion program which doubles 
expenditures for 1957, calling for rais 
ing $50,200 to push its corn meal and 
self-rising corn meal program in the 
year ahead. 

Meeting at the Drake Hotel here 
Nov. 26-27, the group also discussed 
at length the distribution methods of 
the government's domestic corn meal 
donation program, and received the 
resignation of Harry Hunter, secre 
tary,of ACMF for 21 years. Around 
60 members and guests attended 

All officers were They 
are: Spencer H. Werner, Illinois 
Cereal Mills, Paris, IL, president 
Frederick L. King, Patent Cereal Co., 
Geneva, N.Y., vice president; Leslie 
A. Ford, Shawnee (Okla.) Milling 
Co., second vice president, and M. F 


consump- 


reelected 





USDA Says Acreage Reserve 
Payments for 1957 Will Be 
Made at Latest Crop Harvest 


WASHINGTON~— The U.S. Depart- 
ment of Agriculture announced that 
it does not expect to be in position 
to deliver payment certificates to 
farmers who participate in the 1957 
acreage reserve programs of the Soil 
Bank until about harvest time for the 
latest of the crops for which compli- 
ance must be checked 

This delay is necessary to make 
sure that all regulations of the pro- 
grams have been met before payment 
certificates are issued 

Questions have been raised current- 
ly about time of payment for acreage 
already designated under the 1957 
winter wheat acreage reserve. The 
announcement applies both to winter 
wheat and to al! other basic crops 
which will be eligible for payment 
certificates under the acreage reserve 
part of the Soil Bank 

Compliance with Soil Bank acreage 
limitations is in general on a harvest- 
ed rather than on a planted acreage 
basis. Therefore, in many instances 
compliance cannot be checked until 
harvest time. A further consideration 
is that a farmer, to be eligible for 
any Soil Bank payments, must com- 
ply with all acreage allotments (or 
corn base acreage) established for 
his farm. This again requires a delay 
of the final check until about harvest 
time for the latest of the 
volved 

Where only winter wheat acreage 
is involved, USDA expects to be in 


crops in- 


position to start issuing payment 
certificates about the first of June. 
Where other acreages are also in- 
volved, and multiple compliance 
checks must be made, certificates 
cannot be issued until the eventual 
use of the latest harvested crop is 
determined. 


Payment certificates may be re- 
deemed in cash immediately upon re- 


ceipt, but certificates issued for par- 
ticipation in the acreage reserve for 
grains may not be exchanged for 
CCC-owned grain until after the har 
vest season for that grain in the area 
of issue. This means that no 1957 
certificate, no matter when received 
can be exchanged for any grain un 
til the end of the normal harvest sea 
son for that grain 

Meanwhile, payments to farmer 
participating in the 1956 acreage re 
serve program totaled $218,296,540.64 
in 45 states and Puerto Rico report 
ing through Novy 16, USDA 
nounced 


an- 


Lynch, Quaker 


treasurer 


Oats Co., Chicago, 


Pointing at the drastic decline per 
capita consumption of corn meal has 


taken—-from 22.8 Ib. in 1935 to 10 in 
1956—H. Rex Edison, J. F. Bess & 
Co., Gastonia, N.C., chairman of the 


corn meal and self-rising corn meal 
program, stressed the need for action 
to protect markets 

Miss Martha Love, director of edu- 
cational service for the ACMF, in a 
presentation of the “Forward Look,” 
said the program has grown from a 
mere publicity program to a consum- 
er education program with the major 
function of enabling more millers to 
sell more corn meal at a profit, and 
expand consumption of corn meal 

Relating her 


experiences and suc- 


cesses during her first year in her 
post, Miss Love noted that much in- 
formation has been gathered which 


will be heipful in future years’ activi- 
ties. The deciine of corn meal eating, 
she said, has been more apparent in 
the middle and upper income groups, 
and has fallen off in 
pared to rural areas, There also has 
been a shitt of population to cities 
However, she said, this can open new 
markets because of the dissemination 
of information. Many millers, too, 
tend to deprecate corn meal as a low 
class, low profit item 


cities as com- 


A Versatile Product 

she said, the forward look 
program for 1957 and ensuing years 
has the objectives of showing that 
corn meal is a versatile product, suit- 
able for breads, desserts, 
hush puppies, fish fries, 
bles, main dishes and snacks; that 
corn meal can come all the way as 
a convenience product in a new mer- 
chandising era, 
makers health, 

ence and 
establish 


Sut, 


dressings, 
fried vegeta- 


home- 
conveni- 


promising 
happiness, 
freedom from drudgery; 
the federation as the au- 
thentic source for corn meal informa- 
tion; develop new uses; 
nate 


and dissemi 
‘like 


meal information 
neighborhood gossip.’ 


Harry Hunter, whose retirement as 





Corn Referendum Has Strong 
Bearing on Soil Bank Success 


By JOHN CIPPERLY 


Northwestern Miller Washington 
Correspondent 


WASHINGTON jacking up the 
soil bank appeal in the forthcoming 
corn referendum, Ezra Taft 
secretary of agriculture, 
another attraction to 
from the farmers to 
base acreage allotment of that prop 
osition. Last week he announced that 
if farmers signing up for the soil 
bank acreage reserve program would 
undertake a two year 
the U.S. Department of Agriculture 
would give a 10% premium for the 
per-bushel payment on crops 


4enson, 
has added 
gain support 
vote for the 


commitment 


This would mean that the farmer 
contributing land to the bank 
would have to put the same quantity 
and same land into the bank for an 
extra year. The view is that a soil 
bank year only would tend to expand 
the productivity of acreage if it was 


soil 


planted in another year for produc 
tion 

While Mr jenson has not an- 
nounced this proposition as available 
for other than wheat farmers, it may 
be expected that he would use the 
same incentive for the corn farmer 
ince that crop poses an even more 
difficult surplus problem to the ad 


ministration 


The only formal announcement for 
the 10% incentive payment covers 
the 1957-58 crop wheat. Farmers 
would obtain for their 1958 crop 
110% of the vield payment or about 


66% of the parity price which would 


mean about $1.32 bu. for the second 
year if the identical acreage was 
kept out of production and put into 


the soil bank 
The administration is seen now as 
fearful of the outcome of the corn 


referendum on the 1957 corn crop 


ee — 
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WASHINGTON—-Decisions on of- 
fers for processing more Commodity 
Credit Corp.-owned grain into flour 
are now being made by the U.S, De- 
partment of Agriculture, Bids were 
requested on the following: 

Ordinary protein hard wheat, U.S. 
No. 2 grade, into 24,110,150 Ib. all- 
purpose flour, 72% extraction, for do- 
mestic shipment ex-mill; 13.5% pro- 
hard wheat, US, No, 2 grade 
or better, into 4,480,000 Ib, bread 
flour, 72% extraction, for domestic 

ipment ex-mill; 12% protein hard 
wheat, U.S. No, 2 grade, into 860,- 
B00 Ib. whole wheat flour, 100% ex- 
traction, for domestic shipment. 

The maximum protein content of 
the all-purpose flour shall not be 
wreater than 11%, and the minimum 
protein of the bread flour shall not 
he less than 12%, 

‘he offers by letter were sched- 
uled to be reeeived not later than 
1:30 pm. (EST) and the offers by 
tclegram were scheduled to be re- 


tein 


ALL PURPOSE WHEAT FLOUR 
Domestic 
Destination— 

Alabama, Birmingham 


Phoenix rer 
Sacramento 
Denver 


ATIBONG, FROORIE .ocscrccvoseserresorveess 


California, 
Colorado 


Floride, Orlando 


Sevennah 
Decatur 


Georgia 


INinols 


Indiana, Indianapolis 
Des Moines 


lowe 


Kentucky, Middiesboro ......-.sc000. 
Louisiana, New Orleans 2... ccsccenereveees 
Marylend, Baltimore 

Massachusetts, Boston 

Minnesota, Minneapolis ........+0eeee 
Mississipp!, Jackson 

Missourl, St, Lamhe .povccu-covccoecees 
Montana, Great Palle on... cc cccceeeenes 
Nebresed, GUARD cevcroverdersoecevenses 


New Mexico, Albuquerque 


New York, New York City .......ssceeeeee 
Oklahoma Muskogee 
Oregon, Portland 


Philadeiphia 


Pennsylvania, 


South 


Tennessee 


Cerolina, Charleston 
Knoxville 

Texas, Houston 

Utah, Salt Leake City 
Virginia, Richmond .. 
Washington, Seattle . 
West Virginia, Charleston 


Wisconsin, Milwaukee 
Wyoming, Cheyenne ...cccerccrrerecens 
Alaska (Seattle, Wash.) .... 

Domestic markings, export packing 


FeRas sccccccressepodoncnne 

FOR BREAD FLOUR 

Domestic 
Arkansas, Little Rock 
California, Sacramento 
Idaho, Pocatello . 
IMinols, Decatur ebebewes 
Louisiana, New Orleans ... 
Maryland, Baltimore 


Massachusetts, Boston 
Michigan, Detroit 
Minnesote, Minneapolis 
Montana, Great Falls .... 
New Mexico, Albuquerque 
North Dakota, Fargo shee 
Utah, Salt Lake City .....005> 
Wisconsin, Milwaukee . 

Fetes cevcrtecs 


FOR WHOLE WHEAT FLOUR 


Domestic 


Colorado, Denver 
lowe, Des Moines vee 
Louisiana, New Orleans .. 


Massachusetts, Boston on... cc cee erence neee 
Michigan Detroit eeee 

New Mexico, Albuquerque ...... 

New York, New York City ceeeeeece 
North Dakota, Fargo ....ccceeecrenes 
Uteh, Salt Lake WY cccocccseoncter 
Washington, Seattle 2. .cccscenee os 
Hawall (San Francisco, Cal.) ....ceene 


Domestic markings, export packing) 


Total 
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USDA Deciding on Processing 
Offers for CCC-Owned Wheat 


ceived not later than 4:30 p.m. (EST) 
Nov. 30, for acceptance by CCC, in 
whole or part, by telegram filed not 
later than 12 midnight (EST) Dec. 19 


——SREAD 1@ THE STAPF OF Lift— 


Concho Wheat Progress 


STILLWATER, OKLA.—The Con- 
cho wheat variety is gaining wide ac- 
ceptance in Oklahoma and neighbor- 
ing states, according to Dr. A. M 
Schlehuber, agronomy department 
Oklahoma A&M College, a speaker at 
the annual crops and soils confer- 
ence here Nov. 29. 


Concho’s bread-making quality is 
satisfactory as is its resistance to 
smut, said Dr. Schlehuber. Yields, 
while somewhat lower during the past 
year, are still satisfactory. Indica- 
tions are that considerably more 
Concho wheat will be harvested next 
year in Oklahoma, Texas, Nebraska 
and Colorado, he said. 





—Ex-mill on of before— Packed ir 
Jan. 10, 1967 Jan. 20, 1967 bags, |b 
-.» 1,060, 10 
; 100 
120,000 100 
300,000 100 
40,000 40,000 10 
40,000 50 
80,000 80,000 100 
320,000 50 
120,000 100 
.. 1,261,000 50 
‘ 410,000 10 
460,000 50 
400,000 i0 
400,000 160,000 10 
400,000 100 
656,250 10 
800,000 10 
320,000 50 
40,000 10 
160,000 40,000 50 
240, 40,000 10 
67,000 40,000 50 
280,000 40,000 100 
20,000 10 
600,000 1,560,000 10 
$0,000 100 
1,062,500 10 
120,000 50 
80,000 10 
40,000 100 
160,000 160,000 10 
40,000 50 
0,000 100 
80,000 10 
1,136,900 40,000 100 
1,240,000 1,000,000 10 
200,000 120,000 50 
ie 50,000 10 
. 2,840,000 10 
680,000 50 
300,000 100 
50,000 100 
° 665,000 50 
. 1,220,000 10 
120,000 60 
60,000 100 
200,000 10 
384,900 50 
600,000 10 
320,000 50 
100,000 10 
40,000 10 
14,600 50 
16,906,900 7,203,250 
680,000 560,000 10 
160,000 80,000 50 
40,900 100 
40,000 50 
240,000 100 
60,000 60,000 50 
40,000 100 
40,000 50 
1,030,000 10 
370,000 100 
400,000 100 
40,000 50 
40,000 100 
120,000 10 
100,000 100 
60,000 80,000 100 
3,560,000 920,000 
40,000 50 
40,000 50 
80,000 50 
20,000 10 
20,000 $0 
360,000 10 
000 100 
130.500 100 
000 10 
40,000 50 
43,900 50 
6,400 50 
700,800 160,000 
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ST. LOUIS REPLACEMENT—The structure shown above will soon replace 
the century-old building housing the St. Louls Merchants Exchange. The old 
river front building which has been in service for nearly a century will then 
be razed, The new building now under construction will be at 5200 Oakland 
Ave., on the site formerly occupied by the Walsh Memorial Stadium. 





Ralston Purina Plans 


5-for-1 Stock Split 


ST. LOUIS Donald Danforth 
chairman of the board of directors of 
Ralston Purina Co., has announced 
that the directors Nov. 30 declared 
the regular quarterly dividend of 75¢ 


per share on the common stéck of 
the company, payable Dec. 14 to 
shareholders of record Dec. 10, and an 
extra cash dividend of 75¢ on such 
stock payable Jan. 9, 1957, also to 
holders of record Dec. 10 

In addition the directors have rec 


ommended, for consideration and ap- 
proval by the shareholders at their 
annual meeting Jan. 7, a proposal (1) 
to change the par value from $25 per 
share to $5 per share, and (2) to 


split the stock on a 5-for-1 basis so 


that four additional shares will be 
issued for each share held on the 
record date. 

If approved, certificates for the 
new shares will be distributed Jan 
9, 1957, to all shareholders of record 
Dec. 10, 1956; and it will be the in- 
tention of the directors to put the 


new stock on a 20¢ quarterly dividend 
basis. 


Mr. Danforth stated that in the 
judgment of the directors the growth 
of the company warrants this action 


Elevator Collapses 
PORTLAND 
812 pounds of 


County Grain Growers 


Pressure from 1,827,- 
the Wallowa 
Lostine, Ore., 


grain at 


caused complete collapse of the con- 


crete and wood elevator last month, 
spilling grain across the adjacent 
railroad right of way 

. Earl Ollis, elevator manager, said 


the structure broke up when the con- 
crete reinforcing around the base 
pushed out, fell flat and allowed the 
wooden superstructure of the building 
to collapse 


Mrs. Newton Wade and her daugh 


ter, inside the building at the time, 
escaped unharmed 
Grain salvage operations were 


started immediately and spilled wheat 
was loaded directly into box cars for 


shipment before repair of the struc 
ture was started 
OGILVIE QUEEN 
WINNIPEG—A selling point for 


Ogilvie rolled oats and oatmeal may 
perhaps be found in the fact that 
Miss Mary Wasko, Canada’s Grey 


Cup football queen, is 
of an employee of 
pany, one in whose 
considered a staple 


the daughter 
the milling com- 
home oatmeal is 
food 








Domestic Activity 


CHICAGO — Cumulative 
sales reported for the week ending 
Nov. 30 were: 691,337 bu 
818,431 bu. corn and 78,884 bu 
There were 294,333 bu 
tered for the week. 


¥ v 


domestic 


wheat, 
oats 


wheat bar- 


MINNEAPOLIS Cumulative do- 
mestic sales reported for the week 
ending Nov. 30 were: 34,589 f 
wheat, 172,666 bu. corn, 3,666 b 
barley, 29,959 bu. oats and 11,608 bu 
rye. 

~ ¥ 
DALLAS Cumulative domestic 


ending 
wheat, 
grain 


sales reported for the week 
Nov. 30 were: 308,540 bu 

201,803 bu. oats and 272,964 bu 
sorghum. 


CCC Sales and Exchanges 


Summaries of Reports from Commodity 
Stabilization Service Regional Offices 
Detailing Grain and Oilseed Transactions 





KANSAS CITY 
mestic for 
Nov. 21 were 
35,719 bu 


Cumulative do- 
the week ending 
380 bu. wheat and 


sales 
corn 


Export Activity 

CHICAGO 
sales for the 
were: 699.105 
bu. corn 


Cumulative 
week 
fu. wheat 


export 
ending Nov. 30 
and 23,500 


A % 


DALLAS 
for the week 
500,000 bu. grain 
000 bu 


Cumulative export sales 
Nov. 30 were 
sorghum and 500,- 


ending 


oats 
% + 
KANSAS CITY Cumulative ex- 
port sales for the week ending Nov. 
21 were: 7,200 bu. corn. There were 
73.956 bu. wheat 
non-IWA export 


sold for use in the 
program 
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MNF Discusses Condensation 
In Balk Flour Shipments 


CHICAGO—The extent and 


ictel f condensation tr 


char- 
con- 
flour in 


uubles 


nected with the shipment of 


bulk has been made the subject of a 
Millers tional Federation report 
Several bakers have expressed con- 
cern er the difficulty, the federa- 
tion iid, and in one case the state- 
ent was made that while condensa- 
tion fh ilways been a problem, espe- 
ciallly t this season of the year, it 
is become more serious since the 
bulk hipment of flour was _ intro- 
qauced 
The text of the MNF report fol- 
It is decidedly doubtful whether 
inybody has all the answers for full 
prevention of condensation during 
vading in transit and in unloading 
of flow Condensation losses take 


place too frequently even when sacked 
flour i hipped in conventional box- 
cars f inyone to argue seriously 
that the last word has been spoken 
on the ibject, so it 1s not surprising 
that with the introduction of bulk 
hipping there is a rising amount of 


ymplaint from consignees 


We have recently consulted sev- 
eral companie which have 
iad extensive experience in shipping 
flour bulk, and will attempt to 


these people 
ition prob- 


ummarize the ideas of 


to! t r the conden 


i ) nee Nn 
lem as it applies particularly to flour 
loaded in bulk cars. Perhaps this 
vill encourage free discussion of the 
subject in milling circle and any 
reductior in condensation which 
takes place as result ought to be 
beneficial to millers generally as well 
is to their customers 

It is an odd fact that some flour 
buyers do not seem to understand 
vhy condensation take place For 
that rea we hope it will not seem 
to be t elementary to point out 


that flour at the time of milling has 
1 temperature of at least 80°, and 
ymet warmer than that, and 
the surrounding air runs rather high 
n humidity. When the high moisture 
ir core in contact with the cold 
urface of bulk cars, moisture con- 
lensa takes place because t he 
temperature of the air immediately 
idjacent to the surface lrops below 
the dew-point 
Another important ndition un- 
ke vhich condensatior curs 1s 
vhen flour is loaded under relatively 
irn tmosphere conditions and 
then shipped to areas here temper- 
ture ire much lower. It has not 
heen uncommon for smal! doughballs 
t iccumulate at the point of the 
flour level line within the bulk car 
Att Y condensation takes place 
during unloading. This probably 
comes from warm all nitting from 
the flou vhen the top { the car is 
01 
Dealing with Condensation 
Dealir effectively vith conden- 
it t efore, mea! i) reduc- 
tion of ture condensation during 
idin time (b) maintenance of 
yn ition-free conditions in the 
nulk ir during transit ind =(¢e) 
preventil condensation during un- 
idl f 
There are several basic methods 
f a ling the dew-point during 
yadir r shipment f flour: (1) 
ling the air; (2) cooling the flour; 
3) us il absorbent iterial (or 
desiccant (4) heatin the car. All 
f these ethods are employed to a 
erable extent ina y»bviously 
ective 1s to reduce tempera- 





ture differences between the flour 
and the surface of the car. 

“In mills where there is ample bulk 
storage, experience indicates that 
very little condensation takes place 
during the loading of cars or in 
transit if the flour has been allowed 
sufficient time after milling to cool 
If it can be said that there is one 
best method for avoiding condensa 
tion, this is it; but obviously, there 
are many mills in which the amount 
of flour storage space is not great 


enough to permit this plan to be 
used. 

“Cooling the air, or stating it 
more accurately, replacing the hot 
humid air which accompanies the 


flour with cool dry air during load- 
ing, is accomplished by blowing, us- 


ing sack filters over hatches. This 
method reduces condensation quite 
well on bulk trucks and on bulk 
flours loaded from the stream, but 


deal ef- 
pneu- 


will not 
high speed 
system 


we are told that it 
fectively with a 
matic loadout 

“In addition to the storage of flour 
in bulk to reduce the temperature, 
millers have tried loading from 
tanks to a bulk car, then unloading 
pneumatically to a second bulk car. 
Condensation was materially reduced 
by this method, but its disadvantage 
is that the flour weight, it is 
time-consuming somewhat ex- 
pensive 

“Use of an absorbent 
principally silica gel, is intended to 
maintain a condensation-free condi- 
tion in the car during transit. Silica 
gel is a desiccant, 25 lb. being used 
per car. Each hatch is equipped with 
a basket arrangement, which is sus- 
pended so that the air above the flour 
line and under the roof of the car 
comes in contact with the material 
Silica gel will sometimes pick up two 
or three pounds of water during 
shipment Experience with this 
method has been good, But arrange- 
ments have to be made for the con- 
signee to return the baskets and sili- 
ca gel after each shipment. 

“Heating the car is most often ac 


loses 


and 


material, 


complished by the 
route. The blanket 
four-section, vinyl-covered 


blanket 


consists of a 


electric 


fiberglass 


material. This is placed over the en- 
lire car approximately two hours 
prior to loading. It raises the tem- 
perature of the car from 20° to 40 
above outside tmospheric tempera- 
ture. The principle of the operation 
is to keep the top of the car warm 
enough to prevent moisture conden- 
sation during loading. This heating 
method has also been successfully 


employed, during 
as loading, but it 


unloading as well 
has the disadvant- 


age of requiring considerable time 
and is moderately expensive. Other 
methods of heating the car have 


been to blow heated dry air in, pri- 
marily to dry out the air above flour 


after loading.” 
Lloyd Case Leaves 


USDA Post to Join 
Burdick Grain Co. 


MINNEAPOLIS Lloyd N. Case 
will join Burdick Grain Co. Jan. 1 
as vice president in charge of trade 
relations and research, it 
nounced last week by A. L 

An official of the U.S. Department 
of Agriculture in Washington for the 
past two years, Mr has re 
signed from his current position as 
director of the grain division of the 
Commodity Stabilization Service, ef- 
fective Dec. 31 

Mr. Case joined USDA as asso- 
ciate director of the grain division 
in September, 1954, and he was pro- 
moted to director in January of this 
year. Previous to his term of govern- 
ment service he acquired wide exper- 
ience in all phases of grain produc- 
tion and marketing, including a num- 
ber of years of service as a trade 
association executive. 

Born in 1902 in Del Norte, Colo., 
Mr. Case was reared on a Montana 
wheat farm. As a young man he re- 
turned to Colorado where he super- 
vised farming operations and engaged 
in operating flour mills and grain 
elevators at Montrose and Durango 
Beginning in 1943 he served as sec- 
retary of the Colorado Grain, Mill- 
ing & Feed Dealers Assn. as well as 


was an 
Burdick 


Case 





Wheat Producers, Processors 
Take First Steps Toward 
Industry Promotion Program 


CHICAGO--Upon the invitation of 
the National As: Wheat 
Growers, representatives of the wheat 


ociation of 


met for an informal meet- 


Nov. 30 
Present at the 


industry 
ing here 
meeting 
Millers 


were rep- 
National 

Bakei's 
Institute of 
Federation of 


resentatives of the 
Federation, the American 
Assn. and the American 
taking, the National 


Grain Cooperatives the National 
Grain Trade Council, the Grain & 
Feed Dealers National Assn and 


the wheat growers 

Marion T. Weatherford, Oregon 
wheat farmer, named by the wheat 
growers to guide the program in its 
initia] acted as moderator of 
the meeting held in the American 
Institute of Baking conference rooms 

In issuing the invitation to attend 
the meeting, the National Associ- 
ation of Wheat Growers stressed the 
need for “increasing the mutual 
awareness of industry problems 


stages, 


whether these be 
al, thereby 
standing of all groups 

The representatives 
cided to continue informal meeting 
from time to time, and selected Mr 
Weatherford to act as temporary 
chairman 

According to some spokesmen, the 
views the promotions! 
mounting to 


mutual or individu 
creating a better under 


present de 


grain trade 
program as something 
a “two-price’ system and fear its ef 


fect on exports and the present sto 


age system. If the plan for a wheat 
check-off follows the ystem cul 
rently being used by other industries 


funds, a per-bushel 
participating 
state wheat commissions at the wheat 
This would normal); 


for promotional 
levy would be made by 
collection point 
be the country elevator 

The next meeting was 
set to coincide with the 
Wheat Growers Assn 
tion in Lincoln, Neb., early in 
ruary, 1957 


tentatively 
National 
annual conven 


Feb 








Lloyd N. Case 


of the Colorado Wheat Growe?s, the 
Colorado Wool Growers and Colo- 
rado Frozen Food associations 

In 1950 he went to Minneapolis as 
secretary of the Northwest Country 
Elevator Assn. and Minneapolis Ter- 
minal Elevator Assn 
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New Signature 


Adopted by GMI 


MINNEAPOLIS--A new corporate 
signature for General Mills, Ine., is 
bringing uniform identification to the 
company’s broad line of products 

J. S. Fish, director of advertising 
for GMI, said the identification sym 
bol results from a new policy adopt 


ed after several months of study 
It has the words General Mills en 
cased by an outline shaped like a 


TV-screen, Emphasis is placed on the 
word “Mills” through a bulls-eye dot 
over the “i.” The word “General 
is printed in smaller type 

Study revealed 
about the 


nothing distinctive 
“General” in the corporate 
But the word “Mills” was found 
to be both distinctive and descriptive 


name 


Webster defines “mills” as: “A build 
ing or collection of buildings with 
machinery whereby the processes «! 
manufacturing are carried on The 
name General Mills, Mr. Fish sail 


was Intended to embrace this broadci 
meaning 

Hundreds of dé 
squares, triangles 
and futuristk 
tions were considered 


signs, circle 
oval 
and combine 
The TV screen 
one of the looked-at shapes in 
America today, provided an 
fitted physically to the 

The 


used as the signature for 


rectangles 


shapes 


most 
outline 
name 

new corporate symbol will h« 
advertising 
and product 


also serve on ata 


material 
will 


promotional 
packages, It 
tionery and 
structures 


business forms 
and vehicles, 


literature 


phys wen 
publicatio 


and other 


General 


Mills 


New GMI Signature 
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USDA Makes Change in 
Policy on Corn Price 


By JOHN CIPPERLY 
Northwestern Miller Washington 
Correspondent 


WASHINGTON--The U.S, Depart- 
ment of Agriculture has taken the 
first step to bring the delivered price 
of U.S. corn and grain sorghums and 
oats at foreign ports into balance. 
This policy change was noted when 
USDA announced that starting Dec. 
6 and daily thereafter it would ac- 
cept offers for graded corn for ex- 
port. Sales would be made on the 
basis of f.o.b. ships, on track, or in 
store at East Coast or Gulf ports. 

There will be no limit on the quan- 
tity of corn which can be sold to any 
bidder under this expanded corn ex- 
port program, 

USDA officials, in explaining this 

change, said that in the re- 
past CCC sorghums and oats 
on a deliverable basis to foreign ports 
have been selling at between $7 and 


major 
cent 


$10 a ton cheaper than corn when 
measured on a total digestible nu- 
trient basis 


While USDA does not indicate any 
upset price with the new corn sales 
policy, it does, however, set some 
guide lines for the trade in bidding 
for Commodity Credit Corp, stocks of 
wraded corn. USDA officials say their 
purpose is to bring about the align- 
ment of corn prices as against the 
prices for sorghums and oats, They 
this may mean some reduc- 
tion in the corn export sales price and 
an inerease in the asking price for 
the other two feed grains. The exact 
method by which this equalization 
will be effected remains to be dis- 
closed. It will be revealed when 
USDA receives the first bids on corn 
for export on Dee. 6. 

The export trade may be guided in 
its bid for corn if it will use as a basis 
the relationship of sorghums and oats 
to corn on a delivered basis at west- 
ern European ports on a total digesti- 
ble nutrient comparison, 

Some quarters believe that USDA 
may be in for a surprise since do- 
mestic processors are finding that 
wrain sorghums, particularly the new 


believe 





Fisher Flouring Mills 


Names Sales Manager 


SEATTLE — Robert L. Erzinger, 
Seattle, has been appointed sales 
manager and advertising manager, 
packaged products division, Fisher 
Flouring Mills Co,, according to an- 
nouncement by John L, Locke, presi- 
dent. He succeeds the late Earle G 
Lawrence 

Mr. Erzinger joined the Fisher 
Fiouring Mills in 1945, directly fol- 
lowing his four years of World War 
II service in the U.S, Naval Air Corps. 
He completed his service with rank 
of lieutenant-commander and was an 
executive officer of a carrier-based 
squadron, Most of his active service 
took place in submarine patrol work 
in the North Atlantic. 

Mr. Erzinger has held numerous po- 
sitions since joining the company. 
They include assistant to the adver- 
tising manager, supervisor of sales in 
Washington, brokerage supervisor, 
district sales manager and assistant 
to the treasurer and assistant general 
manager. This fall he was in charge 
of opening up new sales territories in 
the Midwest for promotion of a new 
breakfast cereal, 
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hybrid seed sorghum types, are now 
running a close race with corn 
feed package ingredient 

USDA will continue to offer out-of- 
condition corn for sale at country bin 
sites both for domestic markets and 
export. 

Trade opinion sampled here this 
past week is not in full agreement as 
to the consequences of this new ex- 
panded export sales policy for corn 
The best analysis of this trade opinion 
is that it probably will have 
mediate psychological bearish reac 
tion. However, observers believe that 
the basic loan of $1.25 bu. for non 
cooperators will check any marked 
decline. In fact, such short term mar- 


an im 


ket breaks as a result of this new James S. Fish 
export corn sales policy may freeze 
corn farmers’ intentions to sell and 


eventually firm up the domestic price 
of corn, 


~————SREAD if THE GTA? ’ re 


Sack Sets Record; 
Used for 82 Years 


James S. Fish 
Elected a Vice 
President of GMI 


Ea ‘ MINNEAPOLIS James S. Fish 
DUNDEE, ENGLAND Eighty director of advertising for General 
two years of service to agriculture Mills, Inec., has been elected a vice 
has been given by a jute twill sack president of the company by the board 
recently recovered from the home of directors. C. H. Bell, president, 


grown grain trade announced the election. 


The sack, still in good serviceable Mr. Fish joined GMI in 1938. He 
condition bears the date stamp 1874 served in the premium section of the 


the year Disraeli became prime advertising department until 1941 
minister—-and the name brand of 4 when he moved to the grocery prod- 
Leominster firm which went out of 


ucts advertising staff. After three 
years’ service with the U.S. Navy in 
Length of working life is one of World War II, he became advertising 
the features of jute sacks, but this manager for home appliances in 1946 
particular sack has probably set up In 1954, he was appointed assistant 
a record, It was picked out of a con director of advertising. He became 
signment of grain sacks used during director of advertising in June, 1955 
this year’s harvest, in view of its upon the retirement of S. C. Gale, 
longevity, and sent to the vice president and veteran of 34 
laboratory of a Dundee jute firm years’ service with GMI and the pre 
where the effects of usage on the Washburn Crosby Co 
fabric were studied, The research re Zorn at Mt in 1915 
port was that the sack was still cap Mr. Fish County 
able of further service High School in Mont. He 


business shortly after that date 


research 


decessor 
Pleasant, lowa 
attended Custer 
Miles City, 


——OREAD 16 THE STAFF OF LIFE was graduated from the University of 

, N sota in 1937 and later took 

NEW BUSINESS TAX finneso i . 7 and la r 0k 

graduate courses in business admin- 

DENVER—Englewood, a suburb of istration at Northwestern University 

Denver, has a new business tax in Mr. Fish serves on the board of 
effect. The new law will tax every 


directors of the Minneapolis Adver 


Englewood retail business and pro tising Club and is a committeeman 
fessional organization $30 a yeai for Troop 187 of the Boy Scouts of 
plus $10 for each employee. Who! America 

sale firms and manufacturers will BREAD 18 THE STAFF OF LiFe 

pay a $15 primary fee for the busi EXTRACT FIRM OPENS 

ness and $5 for each employee. The 


NEW YORK--Quintessence Labo 


maximum number of employees to ratories, a new firm dealing in ex- 
be taxed in each classification is 36 tracts and essential oils, has opened 
thus making an annual limit of $390 for business at 6 Varick St., New 
for retail and professional firms and York 14, N.Y. The firm is offering 
$195 for wholesale firms and manu a complete line of flavoring extracts, 
facturers. Door-to-door salesmen essential oils, true fruit and arti- 


such as home-to-home bakery prod 
ucts routes, are taxed $10 a quarte! 
or $30 a year if paid all at one time 


ficial flavors, aromatic chemicals and 
certified colors to the food and bev 
erage industries. 


IWA Sales Report Given 


WASHINGTON 





The U.S. Department of Agriculture reports that du 


ing the period Nov. 21-27, the Commodity Credit Corp. confirmed sales o 
3,975,000 bu. wheat (including wheat and wheat flour in terms of whea 
equivalent) for recording under the International Wheat Agreement against 


the 1956-57 year quotas. 
The sales for the week included 
wheat equivalent) and 3,250,000 bu. of 


313,202 ecwt. of 
wheat 


flour (725,000 bu. i: 


The importing country prin 


cipally involved in this week's sales was Germany 

Cumulative sales by the United States since the opening of quotas for 
the 1956-57 year on June 25, 
were in the form of flour 


1956, are 55,731,000 bu. of which 14,587,000 bu 
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Program Announced 


For AOM Meeting 
At Kansas City 


KANSAS CITY Central District 
No. 2 of the Association of Operative 
Millers will meet in the Aladdin Ho- 
tel here Dec. 8 

The program, starting at 1 p.m., 
will include the following talks: “Air- 
Conditioning of Flour Mills” by Jack 
Kice, Kice Metal Products Co.; “Dust 
Explosions in Flour Mills and Grain 
Elevators” by R. I. Newsome, chief 
engineer, Mill Mutuals; and “Sani- 
tary Progress in the Milling Industry 
Under the Food, Drug and Cosmetic 
Act of 1938” by Samuel Alfend, chief 
of the Kansas City district, Food & 
Drug Administration 

Also on the program will be a 
resume of the grain sanitation corfer- 
ence held recently in Kansas City 
by J. C. Frankenfeld, Flour Mills of 
America, Kansas City, and a film on 
grain storage narrated by Donald 
F. Clark, government grain storage 
representative 

William P 
will preside over 
Donald S 


Riley, AOM president 
the program, and 
Eber, AOM executive sec- 


retary, will speak 
A cocktail party at 5:30 p.m. will 
precede the 6:30 p.m. banquet. En- 
tertainment and dancing will con- 
clude the evening 
GREAT S&S Twe STAFF rk f 


Additional Drouth 
Areas Designated 


WASHINGTON—The U.S. Depart- 
ment of Agriculture has announced 
the designation of additional counties 
in Nevada, Utah, Texas and Kansas 


as drouth disaster areas in which 
eligible livestock men may obtain 
grains or drouth emergency mixed 


feeds at reduced prices. 
The designations are: 
Nevada—Clark and Nye counties. 


Utah—-Tooele and part of Box 
Elder. 

Texas Aransas, Galveston and 
part of Liberty. 

Kansas—Allen, Labette, Neosho 
and part of Wabaunsee. 

The Texas, Kansas and Utah 
counties also were designated for 
participation in the emergency hay 
and roughage programs 

@READ 8 THE STAFFS r Lire 


ADM Honors Veteran 
Employees at Party 


MINNEAPOLIS—Nearly 200 long 
time and retired employees of Archer- 
Daniels-Midland Co. attended the 
firm’s annual Old Timers party in the 
Leamington Hotel. 

During the past year, 16 Minneapo- 
lis area employees passed their 25th 
year of service with the company. The 
veteran of all ADM workers here is 
Joseph Widstrom, superintendent of 
Delmar Elevator No. 3, Minneapolis 
who has 48 years’ service. His record 
in the company is surpassed only by 
Charles Crowley, superintendent of 


ADM’s Superior (Wis.) terminal ele 
vator, with 49 years 

T. L. Daniels, ADM president and 
a veteran of 42 years’ service, spoke 
briefly at the gathering. 


Of the company’s 1,500 employees 


in the Minneapolis general offices 
oil and flour mills and Minneapolis 
and St. Louis Park elevators, 152 


have been employed for more than a 
quarter century. Another 51 are re 
tired after passing that mark. Nation- 


wide, 439 of ADM’s 4,600 employees 
have more than 25 years of service 
with the company 
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Scattered throughout rdan, Gaza 
Syria and Lebanon a hundreds of 
dingy hut ind ragged tents, poor 
shelter against the harshness of the 
Middle East winter, with its gales and 
torn he are the homes of nearly 
yne n ion Arab refuges victims of 
the J h desire for a national home 
in Palestine. Those refugees still con- 
ider Palestine to be their rightful 
nome and they live in the hope, a 

iin hope many people think, that 
yne day they wil! retur: 

For their support go many thous- 
inds f tons of relief flour bought 
rom millers in the U.S., Canada, Hol- 
ind, Austria, German ind France 
In the ld days private enterprise 
rganized relief shipments of flour 

r st peoples. The Northwest- 
ern Miller was engaged in two such 
project relief for the Russians in 
1892 d relief for the Belgians in 
1914. Today government agencies un 
lertake the task. Prominent in the 
vork is tl United Nations Relief 

nd Wor Agency which has its 
headquarters at Beirut 

Act r UNRWA is the United 
Jat ! Internatior Children's 
Emer Fund in New York. This 
body e has handled 2.800 tons of 
flour from U.S. mills since Jan. 1, 1956 
UNRWA itself has made large pur- 
chase¢ millers other lands 
Tender ire sent out over the 

orld and purchases are made on the 
basis of both price and quality. The 
rganization spends $12.5 million on 
food duri a year 

Complex Problem 

Registered with UNRWA in the 
four host countries are 912,425 refu 
yees I provide food for so many 
people 1 complex problem, not only 
of supp but of distribution as well 
Owing to the quantiti if food that 

1ust be bought and the distances it 

ist travel, only dr rations are 
provided—-food which can be stored 
Bearing this fact in mind as well 
i the t ditional food habits of the 
Pa tir Arabs, UNRWA _ nutri 
tionist rked out a monthly ration 

r eact fugee consisting of flour 
pu igar, oils and fats, rice, bur 

led crushed hole wheat) 
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Flour Forms Important Part of Diet for Arab 
Refugees From Palestine in Middle East Area 


TRANSPORTATION — When UNRWA 





doles out the rations to the Arab 


refugees, the whole family is enlisted to aid with transportation, This picture 


was taken on the Gaza strip. 
and dates. This ration, which forms a 
total of 1,600 calories a day, is clearly 
insufficient from the point of view 
of variety and quantity 

In many cases, 
to find 
ables 


refugees manage 
occasional work, which en- 
them to buy vegetables, eggs, 
meat, fish and fresh fruit. Where this 
is not possible. UNRWA'’s supplemen- 
tary feeding program helps. Thus, a 
monthly ration of foodstuffs, 
equivalent to about 500 calories daily 
is given to about 27,700 pregnant and 
nursing women each month and an 
additional number of 46,600 persons 
receive 700 calories daily in the form 
of hot meals in which fresh foods are 
used. Furthermore, an average of 
190,000 refugees benefit from a daily 


basic 


distribution of milk—ranging from 
140 calories daily for children be 
tween 1-15, pregnant, or nursing 
women and the sick to 190 calories 


for babies under 1 year. Children in 
school receiving a daily cup of liquid 
milk average 40,000 


The supplies are brought in by boat 





ARAB CAMP—Pictured is Nahr El Bared Camp, near Tripoli, one of the 


largest camps in Lebanon 


Snow lies on the nearby 


where more than 6,000 refugees live under canvas. 
mountains of Lebanon for four months of the year, 
and violent storms are frequent throughout the winter. 


train and truck to Beirut, where they 
are initially stored in UNRWA's base 


warehouse, There, apportioned by the 
number of ration allotments in each 
of the four host countries, food is 


sent by truck and rail, and sometimes 


coastal schooner, to a central ware 
house in each country. During each 
food distribution period, which lasts 
an average of 10 days a month 


UNRWA’'s fleet of trucks travels half 
a million miles over desert and moun 
tain roads to reach the distribution 
centers which are set up in UNRWA 
camps, as well as in and vil 
lages where there are concentrations 
of refugees 


towns 


Flour Important 


To these distribution center the 


refugees core some with borrowed 
carts, to carry home their month 
ration of food. In rainy weather, it is 


quite a problem to get the goods 
home, especially the flour. For the 
largest part of the ration and almost 


the most perishable of each refugee 


REFUGEE 


LIFE—This 


scene 


was taken at 





ration is flour-—22 Ib. of it monthly 
Although this 
quantity, it be 
comes easier to understand when om 
knows that, among the many name 
for bread in the Arabic language, is 
that of “aysh” which literally 
“life” and clearly 
which bread played in the anc.en 
Arab's diet. To these Arab 
bread is no less an important staple 


to each 
might 


person 


seem a large 


mean 
indicates the pat 


revsucee 


than it was to their forefathers an! 
their entire flour ration is used to 
make it 

To arrange for the day's supply of 
bread—- about three loaves a person 
is the work of the women of the 
family. Each evening, they prepare 
the dough, using a little stale dough 
or yeast to help it rise and some 
water and salt. After kneading it 


they form it into balls and let it stand 
overnight. Next morning, the baking 
process is one of two types, depend 
ing on the origin of the 

If they are 


refugees 
Bedouins or mountain 


people, they will make “sage” bread, 
a paper-thin crisp bread, about 50 
ems in diameter, which is made by 


pulling out the dough over an invert 
ed shallow iron bowl, which gives the 
bread its name. The form is put over 
an open fire of brushwood, usually 
made in a lean-to which the refugees 
set up outside their hut or tent on the 
side most protected from the wind, In 


a few minutes the bread is done to a 
golden brownness. Its thinness and 
size, as well as the manner in which 


the Arab folds this bread, often lead 
some foreigners to believe it is a 
coarse napkin, when supplied them at 
Jedouin feasts 


If the refugees come from the 
towns and low-lying villages, then 
they eat the “Arab” or “town” bread, 
which is half the size of the “sage” 
bread, very thick and forms a puff 
in the middle. Though made of the 


same dough, its taste is quite differ 
ent. This bread is usually taken for 
baking to a baker in or near the 
camp, where it is baked in an oven 
The intense heat is said to cause the 


hollow puff within each loaf, This 
bread is the nearest version to a 
sandwich in the Middle East, Slit in 





Mis-Mia Camp, near Sidon, 


Lebanon. More than 900 refugees live in tents, 700 in barracks, The picture 
shows women making sage bread. This is done by an age-old process during 
which the bread is baked over a plece of tron heated by fire 
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Dullness dominated the flour busi- 
ne t week and buying was, al- 
most without exeeption, confined to 

fill-in lots, Sales by mills in the 
pring wheat areas and the South- 
at their lowest point in 
despite some significant pur- 
chases of flour by exporters and the 


eat were 


dera! government, 
In the Southwest, purchases of 
hard winter wheat flour by exporters 


ind the government held sales for 
the week from dropping any lower 
than 19% of five-day milling capac- 
ity, compared with 28% the previous 
weel The government buying 
reached a total of about 500,000 sacks 
before the week ended, In the spring 
wheat mills area sales tapered off 
to 28% of five-day capacity, the low- 
est point in over a year, There was 
a noticeable softening of spring wheat 


flour prices, which moved in response 
to weakening of cash wheat pre- 
miu but it failed to spur sales of 
iny consequence. 

‘he 28% sales figure for spring 


wheat mills last week compared with 
30% the previous week and 100% a 

Production by U.S. mills last week 
amounted to 104% of five-day capac- 
ity, compared with 91% the previous 
ind 100% a year ago, All areas 
registered production increases for 
the week. Mills at Buffalo showed the 
highest production for the week, 
118°), compared with 102% the pre- 


wee) 


vious week, Mills at Minneapolis 
showed the greatest gain over the 
previous week, up from 79% of pro- 
duction to 116% last week, 

In the central states, sales for the 


week were almost at the lowest point 


for the crop year, at 15 to 20% of 
capacity. The central states trade 
was pessimistic that buying in the 
near future is not likely, with prices 


above previous buying levels and the 
trade booked ahead for 60 to 90 
day 


Northwest 


Minneapolis: Spring wheat flour 
turned soft during the week 
Nov, 30, Most types finished 
the week 4¢ below the previous re- 
porting date, On the 27th the high 
gluten differential was lowered 10¢, 
following a substantial drop in the 
cash premium structure of the 15 
and 16% high protein wheats. 

Flour prices continued their down- 
ward course Dee. 3 by falling off an- 
other 9¢, following another 1@2¢ 
break in the high protein wheat pre- 
miu 

Mills are prepared for prices to 
drop more before they turn 
upward, but they are frankly looking 
for some buying in the not-too-distant 


price 
ending 


ome 


future. Bookings of spring wheat 
flours are low, and the trade is op- 
timistic that bakers will begin to 
replenish their stocks before long. 

But for the time being sales are 


extremely slow, They were down to 


280 of five-day milling: capacity on 
Nov. 30, the lowest point in more 
than a year, One spring wheat mill 


did have a sizeable sale of short pat- 
ent and clears flour within the past 
several days, the only sale of any 
consequence to be reported, 


Sales of unadvertised family flours 
were nil and prices remained un- 
changed 


Production by mills at Minneapolis 
amounted to 116% of five-day capac- 
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Dullness Dominates Flour Business; 
Sales Hit New Lows, Prices Soften 


ity compared with 79% the 
week and 108% a year North 
west mills reported production at 
102% of capacity compared with 85% 
the previous week and 103% a 
ago. Mills of the interior northwest 
reported production at 94% last week 
compared with 89% the 
week and 102% a 


previou 


ago 


yeal 


previous 


year ago 
Quotations Nov, 30: Spring stan 
dard patent $6@6.10, short patent 


$6.10@6.20, high gluten $6.55@6.65 
first clear $5.72@5.96: whole 
$676.10; spring family flour 


Southwest 


Kansas City: Government and ex 
port business kept the week's flour 
sales by southwestern mills from be 
ing extremely light. Even with a fair 
volume 


wheat 
$7.35 


of government and export 
sales of hard winter wheat flour 
amounted to only 19% of five-day 


milling capacity, compared with 28% 
for the previous week and 40% a year 
ago. The government buying, which 
amounted to approximately a half 
million sacks, and export sales, ac 
counted for 38% of the week's vol 
ume. Mills got back into full produc 
tion after Thanksgiving, however, and 
produced at 106% of five-day 
city, compared with 94% the 
before. 

Bakery flour buyers were few and 
far between last week. Most of the 
big chains are booked well into the 
future and the independents who wil! 
shortly be needing flour were not in 
clined to book on the downward mar 
ket. Prices were off about 7¢ from a 
week earlier, Some of the larger in 
dependent bakers who have held off 
making purchases are expected to 
need flour for January delivery, and 
they may be in the market in the 
near future. The usual p.d.s. business 
was done. Bakery flour directions 
have been pretty good, with perhaps 
a Slight slacking off. 

Family flour sales included book 
ings by some blenders in the South 
east, but this business did not bulk 
large. Shipping directions generally 
were plentiful, however. The nation 
ally advertised family flour price was 
unchanged from the previous week 

The biggest sales of the week were 
to the government. More of that busi- 


capa ° 
week 


ness is scheduled for this week. Some 
export flour was sold to Indonesia and 
the Latin American 
the export situation is still somewhat 
confused by the shortage of shipping 
pace and the blocked Suez Canal 

Clears continue to be very scarce 
in the Southwest. Prices were steady 
to slightly lower 

Quotations Nov. 30, carlots, Kansas 
City, cottons: Hard winter bakery 
short patent $5.70@5.75, standard 
95% patent $5.60@5.65, straight $5.55 
75.60, established brands of family 
flour $6.55@7.20, first clears $5.05@ 
5.30, second clears $5, 1% 
or higher $4.75@4.80 

Oklahoma City: Only moderate 
ales were reported with prices clos- 
ing unchanged on both family 
bakery flour. Quotations, delivered 
Oklahoma points Nov. 30, carlots 
Family short patent $6.90@7.10, 
standard patent $6.2006.40; bakery 
unenriched short patent $5.90@6, 
95% standard patent $5,.80@5.90, 
straight grade $5.7505.85; truck lots 
higher on all grades 

Wichita: Mills operated at 100% of 
capacity last week. Sales averaged 
50% of capacity, compared with 30% 
1 year ago. Shipping directions im- 
proved and were good. Prices for the 


countries 3ut 


ash clears 


and 


week were 5@7¢ lower. Quotations 
Nov. 30, basis Kansas City: Family 
flour $6.73, bakers short patent $5.72 
first clears $5.35, second clears $5.20 


Hutchinson: A few scattered lots of 
flour were sold by mills of the Hutch- 
inson area last week, mostly to in 
dependent bakers. Generally, interest 
was light as most of the trade rode 
along on current bookings. Family 
business was extremely light. Opera- 
tions were strong with mills grind- 
ing at 4% days and expecting that 
or better for the week ahead. Prices 
were off 4¢ due to lower wheat prices 
Quotations basis Kansas City: Hard 
winter family short patent, in cottons 
enriched, $6.30@6.40; bakers’ short 
patent, in papers, $5.55@5.60; stand- 
ard, $5.45@5.50 

Texas: Extreme dullness pervaded 
the flour market last week, with sales 
amounting to only 15% to 20% of 
capacity, mostly government business 
Running time continued good at about 





Semolina Price Off 10c; 
Wheat Buying Subsides 


The recent flurry of durum wheat 
buying and its bullish effect on prices 
had disappeared by last week. Prices 
paid for fancy milling durum delis 
ered at Minneapolis Nov. 30 were 
down 9¢ from the previous week 
Prices of lesser grades were off 10¢ 

Semolina flour reflected the level! 
ing of wheat prices and dropped 10¢ 
for the week. Semolina closed Nov 
30 at $6.65, compared with $6.75 the 
previous week. 

Semolina flour sales, which actual! 
ly began to slack off back around 
Nov. 21, were almost at a standstill 
Dec. 3. Mills were still buying wheat 
and there was a bit of export activity 
reported from overseas sources still 
interested in wheat 

Production by durum mills for the 
week amounted to 104% of five-day 
milling capacity, compared with 78° 


the previous week and 85% a 
ago. 


yeal 


delivered 
were as fo 


Prices in durum wheat 
at Minneapolis Nov. 30 


lows 

Fancy milling durum ; i 
Choice No l amber or better 1 
Choice No amber or better 64 f 
hoice No amber or better u 
Medium No, 1 durum or bette a 
Medium No durum or better w2.64 
Medium No. 3 durum or bette a 


DURUM PRODUCTS OUTPUT 


Durum products output of nm t rt 
The Northwestern Miller n ba 1 
ri lay week 
§-day wk Wkly " 
ca pro of ca 
pacity duction pacity 
156.6 
Ire us wee 166,500 *] 
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" 
It 1-No i9 
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Millfeed Prices 
Mostly Firm in 
Principal Areas 


The demand for 
ranged 


dipped in son 


millfeed last week 
Prices 


area but recovered 


from fair to 


strong 


Others held steady, with a marked 
firm undertone evident to the mar- 
ket along with a noticeab'e lack of 
extensive buyirg Offerings wert 
very light 

Most mills in the Southwest re- 
port formula feed business about the 
same. No more than just so-so—al 
though some mills are keeping very 
busy 

Hog feed is moving some better 
This may be due to the winter 
weather in some areas which has 
forced farmers to bring in hogs off 
corn fields and start feeding them 
formulated feed 

Production last week in the South 
west area ranged from 5% days of 


three shifts a day to 4% days of two 


shifts a day. Some mills worked on 


Saturday to make up for Thanks 
giving. Orders were not particularly 
plentiful for most mills, with very 
little backlog havirg been built up 
It seems to be, however, that orders 


seem to arrive at the 


to keep the mills busy 


last moment 


Prices are steady 
higher, mills report 


to possibly 50¢ 

Dairy feed volume has picked up 
materially in most with de- 
mand both for concentrates 
and for lower-priced feeds. Sales of 
feed for beef cattle, have im- 
proved, and movement of cattle feed 
to the range country is holding at 
least equal to last year’s volume 
However, in the latter category com- 
petition from local mills and straight 
ingredients was reported by terminal 
operators 


cases, 


or rd 


too, 


Dealers said to be low on 
stocks, and with better demand from 
feeders developing operations at 
manufacturing plants had to be 
stepped up, in some cases consider- 
ably plant ran both Satu 
day and Sunday last week to catch 
up on a backlog, and other manufac- 
turers also added to production 
schedules. Basic operations were at 
one and one-half to two shifts, with 
frequent overtime 

Feed manufacturers reported a 
marked pick-up in formula feed sales 
in the central states during the week 
ending Nov. 28 believe 
normal fall business, which has been 
delayed this year because of unusu- 
ally warm and open weather, is here 
at last 


are 


(one 


Observers 


Manufacturers say the week 
brought a flurry of cattle feed book- 
ing, prompted by the cold wave. Some 


tradesmen also believe that higher 
prices, which are being felt because 
of some ingredient increases, might 


also have encouraged extra booking. 

Some firms report an order back- 
log extending to five days, while oth- 
enough is on the books to 
run them for two days. The general 
feeling currently is one of good cheer 
with the outlook for the remainder 
of the year fairly good 

Millfeed production by mills in the 
Northwest, the Southwest and at 
Buffalo, representing 75% of the 
combined flour milling capacities of 
those areas, amounted to 53,012 tons 
last week, according to figures com- 
piled by The Northwestern Miller 
Production for the current week 
compared with an output of 46,044 in 
the pre 
corresponding 


ers Say 


week and 50,106 in the 
week of a year ago 


VIOUS 
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Wheat Prices Decline; 
Export Interest Quickens 


Wheat prices in most of the major 
markets were lower on N 30 than 
for the reporting date of the previous 


week 1lthough a_é considerable 
unt f anticipated export busi- 
ness wa eing regarded as a firm 
element beneath the whole situation. 
Closin prices of wheat futures 
Dec 3 were Chicago December 
$2.41% March $2.40%@2.41, May 
$2.36% @2.37, July $2.26% @2.26%, 
September $2.2844; Minneapolis—De- 
cember $2.31 4 May 4 32% July 
$2.29% Kansas City December 
$2.28%, March $2.31% @2.31%, May 





$2.30, July $2.23% 


The price of December futures at 


Minneapol fell off 4%¢ during the 
week as the Dec. 19 date for closing 
ut current contracts, or taking de- 
livery, drew nearer. May futures at 
Minne ipolis dr ypped 3%¢ for the pe- 
riod. Cash premiums on protein 
evel rn 1 northern or No. 1 
lark rthern spring wheat were 
iown fr the previou veek. Pro- 
teins up through 14% were off 1%¢ 
from the previous week. The 15% 
high protein premium wa Mf 2%¢ 
ind the 16 high prot was off 
3*%¢ from the previous week 

At Kar City the ca premium 
tructure v down “%@1%'%¢ Nov. 
x0 fro the previous week 

Widespread expectatior of busi- 
ne with Greece, Yugosla possi- 
bly Mor ind Switzerland during 
the veek if Dec. 3 were considered 
i bullish tendency. Current exports 
of US wheat, though bottlenecked 
it port because of the lack of ocean 
bottoms, were being looked at by the 
trade as the heaviest in the peace- 
time history of the U.S. grain trade. 

The government appeared to be 
exerting a control factor over the 
market through the sal if overn- 
ment-owned CCC wheat at 105% of 
loan value, plus charges. Among the 

vernment iles so far have been 
1,600,000 bu. in Oklahoma and Texas 
The USDA has indicated that the 
rx 4 inxious to release its wheat, 
ind that it doesn’t plan to permit 
price to far above the formula 
iitit 

Demand Active 

Receipt f wheat at primary mar- 
kets for the week ended ember 
29 totaled 8.0 million bushels com- 
pared with 5.5 million the week be- 
lore ind ¢ million a year ro. At 
Vi rite ) receipt ol 1 ( i € to- 
taled 1,790 cars of which ob were 
for CCC count. Duluth receipts to 
taled 1,902 cat 

The den i for < h wheat at Min- 
neapol MA ictive enough to hold 
trading 1 es steady, except for the 
15 and 16 rotein lot hich traded 
L@2¢ lower as compared ith the 
future Protein premiun inges for 
rdinat i through 14 protein, 
vere quoted unchanged fre week 
i On November 29, the f wing 
tradin range prevailed: Ordinary 
No. 1 Dark Northern Sprir wr No. 1 
Northern Spring wheat 1@2¢ over 
December; 11 to 12% protein 3G 
l¢ ver 13 protein pa¢ over; 
14 prot 6@11¢ over pro- 
tein 10 1 er; 16% protein 22@ 
Re ‘ Minneapoli December 
vheat finished net unch ed for the 
eek clo N yvvember Jf if $2 34% 
The average protein content of the 
hard red sp wheat tested at Min- 
ri ipol dur the week 14.05% 
mpare l vitn 14.2% for tm com- 

veek a year ago 
wheat declined 6@8¢ a 





bushel as foreign sales became filied 
and exporters withdrew. At the close 
of the week, No. 1 & 2 hard amber 
durum traded in a range of $2.67@ 


2.71 and No. 1 & 2 amber durum at 
$2.63@2.67. (See table on page 14.) 
The approximate range of cash 


wheat prices at Minneapolis Nov. 30 
is shown in the accompanying tab!'e 
together with premiums and discount 
factors 


No. 1 Northern or No. | Dark Northern 
Spring, 58 Ib 

Ordinar’s : 5% @2.36% 
li¢ Protelr 7% 2.38% 
1 Proteir 174 @2.38% 
l Protein 19% @2.42% 
14 Protelr 10% @2.45% 
l Pr t 14% 2.495 
16% Proteirs 6%@2.62% 

Protein premium for ‘ 16% 1¢ each 


Test Weight 


One cent pre 


Premium and Discount Secale 


miur eacl ? over 58 Ib 
1 


l¢ diseount each ! inder 8s Ib 


Prices Lower 


Cash wheat prices were lower at 
Kansas City last week, with losses 
amounting to 144@2¢ bu. However, 
limited supplies and brisk demand 


helped push premiums up 
the week ended Dec. 3 
were on the lowe1 
nary and up to 
wheats 


l¢ during 
The advances 
ranges of the ordi- 

12.75% protein 


Receipts during the week amounted 
to 523 cars, less than the 621 a week 
earlier, but more than the 325 cars a 


year ago. About 80 carlot sales were 
indicated at the Kansas City ex- 
change, compared with 50 in the 


Thanksgiving week 

The supplies were absorbed by a 
limited number. During the week 
there was some trade purchasing of 
wheat in Oklahoma and Texas as a 
result of restoration of the selling 
base to the original governmental 
concept of local loan rates plus 21¢ 


bu. This buying was said to have 
tapered off late in the week with 
setbacks in values being a cause, 


along with the searcity of trucks and 
the restrictions on shipments to some 
ports being factors 
The basic December 
dropped 5¢ in the week 
‘to Dee 3, closing on the latter date 
at $2.28%. Ordinary No. 1 dark and 
hard winter wheat was selling at 3¢ 
over the December, up %@1¢ from 
the previous week. Premiums Dec. 3 
were 3@3%¢ over December for 
11.25% and 11.5% protein wheat: 3% 


future price 
from Novy. 26 


@4%¢ over for 11.75% protein; 3% 

“a6¢ over for 12% protein: 3% @6¢ 

over for 12.50% protein: 3% @6¢ over 

for 13% protein: 34%@7%é¢ over for 

135% protein; 3% @8¢ over for 14% 
protein 

The approximate ranve of cash 

wheat prices at Kansas City Nov. 30 

is shown in the accompanying table: 

1 Dark and Hard : @2.41% 

Dearth nd Hard 172.40% 

Dark and Hard 62.38%, 

i Tear iH ! 172. 98% 

1 Red 36% 

I ! tay 

Red 2.46% 

1 lied a 34% 

At Fort Worth, ordinary No. 1 

hard winter wheat was reported sell- 


ing Dec. 3 at $2.5344@2.54% 
ed Texas common points 
delivered Houston via 

quoted at $2 48@2.50 
scarce, demand good 


deliver- 

The price 
truck was 
Offerings were 


Exports Brisk 

Export activity continued brisk in 
the Pacific Northwest last week, but 
a changing picture is being drawn by 
the lack of cars in the 
the fact that wheat, when 


country, and 
available 
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WEEKLY FLOUR PRODUCTION, IN SACKS (CWT.) 


Flour production in 





principal manufacturing areas by mille reporting currentiy to The 
Northwestern Miller with relationship of production to capacity and to the total estimated 
output of all mills the U.S. expressed in percentages 
‘ ’ . 
N *l’reviou lh I 1) i 
19 weeh 19 iba 19 
North weat 1 1 s ha 1 
Southwest i i " l i 1 159 1 ‘ aK 
Huffalo l seS.iaa ia” 49 if i 
Central and Southe r 191 . id rat 
North Pas © Coas 4 1 1 ‘ 1. 
Total i | ’ 
Percentage f total | utpu 1.8 
*he sed 
Crop year flour production 
Percentage of capacity operated tn 6-day week July 1 to 
N Nov uw 
Pr Dec, 3 I " th 
1% ’‘ 1954 1% ‘ ’ 
rtl l ” i 
Routhwe Lie j ’ 0 ‘ 14 ' 
Huffal 11s i 1 l ; ) 
Centra i 1 9 a1 11,961.71 12,454,791 
N Pp nat 4 1 " j 
Lia ‘! Ol 1 ' ; 
NORTHWESs! SOUTHWEs! 
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rw I ' ’ ’ \¢ 10 
Five " j ' ‘ iol 
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"7 
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# nel nite rou nm Mine . ' City (Including Wichita and Salina) 
eludit leuluth t au orth Dakot 
Mont nd lowa lny we I ul % at 
pa itput t t 
i ' iu i 1 oO , 104 
output ir ' 1 1.9 hh 
ve ! ” bd Your nO i i ' ' 
Pre i ) " J lwo year ‘ i ! i 
Your isa i6) ‘ j ‘ , aves 4 
Ty is 4 J ’ 1 n ’ ver , 
! ' hte ed 
Ten ' 
‘| i CENTRAL AND SOL THE ASTEMN 
Mille in tiling " Mic nm, Indiana 
, 
PACIFIC COAST Kentuck orth Car i, Tennesnes Viv 
Principal milla on the North Pacttle " ‘ ' mM it 
Senttle, Tacoma and Interior i j " T 
Washington Mills | , put tivity 
rT) 
day weel ! is i nt shed 
capacit itput t ) i 07 
vo f ! 179,98 ) i ni 
l’re ou l 174,689 j ‘ 
Year n 16,000 ‘4 rev i 
Iwo year 15,0 I 19 ) *ite 
Five eur " is 
Ten-year aver HLPPTALO 
! ‘ ‘ } 
Portland and Interior Oregon Mills “ ‘ tput ‘ ‘ 
‘ i i 
0 ' ) I 136,114 Lif 
Ire i 4 138,750 113,0 I i i j 14 10 
Your j 138 ] i Yeur ‘ ino 104 
Tw 1 ) ' I . P ’ A409 i 
j t i 11 
rer rt Ter i 
MILLIFERD OUTPUT 
I’ ljuction of eed n ton for ending . ama ope tometl 
with season total of (1) principal mille in Nebraska, Kanea mmc (okial ' nad the tiee 
of Kansas City and t Joseph (2) principal mille of Minne ta lowa North and Routh 
Ia ta and Montana, including Minneapoli« Paul and luluth- @upertor i mille of 
Buffalo, N.Y Production computed on the basta of 72% flour product . 
South weat* North west* Huffalot ‘ bined** 
Weekly Crop year Weekly Crop year Weekly Crop year Weel Cropyr 
production to date production to date production to date production to date 
N a4 n1.4 l / 11 i 1,144,0 
i'r i 11 ' ‘4 
a ’ 14,484 1,741 i 
195 . 66 I 14,411 4 Lo ' ' 
1954 ¢ 49,448 ! 11 iol , ! 
195 is 959 i4 ! ' ‘ j ! 
195 o9 14.4f ’ ! ! j 
*P'rir pal n **74% of total capacity. tA mill Ile ed 
can now be bought cheaper from cheaper than wheat bought from 


CCC. Turkey bought a cargo of white 
wheat. France and India were in the 
market at the end of the week. In 
fact, so much export business is 
on it is difficult 
all wheat selling now is for January 
or later shipment. The CCC has quit 
selling wheat to the trade due to 
difficulty of making delivery. It can- 
not get cars for shipment out of coun- 
try elevators, even though the num- 


going 


to follow. However 


ber of grain cars is exceptionally 
large for this area. Another factor 
that has slowed selling of wheat in 


the country is that CCC wheat is now 
105% of the level 


loan and is 


farmers. This slowed bids by export 
ers last week, with declines at about 
l¢ a bushel. White wheat at the close 
of the week wa selling around 
$241% a bushel. It had been l¢ 
higher earlier in the week. Export 
facilities are working to the limit 
CANADIAN FIRE 
WINNIPEG United Grain Grow 
ers, Ltd., lost a nearly-full elevator 
and annex by fire at Stornoway; 


Sask., recently. A 
destroyed 


shed was also 
No damage estimate is yet 


coal 


available 
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RELIEF FLOUR FOR ARAB REFUGEES 
(Continued from page 14) 
half, it is used as a serving dish for 
‘Jahem mishwe” (broiled chunks of 


lamb, or as itis more popularly known 
west “shishkebab”) which is 
thus kept warm. Both breads general- 
ly take the place of a knife and fork 

for even the city Arab prefers to 
tear off a piece of this bread and use 
it as a seoop with which to eat the 
many delicious national dishes, such 
as salads, spicy thick sauces, bits of 
meat and olives, that his cuisine 
abounds with. For the refugees, the 
fare accompanying the bread is less 
sumptuous and may consist of a few 
i or cheese, but it is good and it 


in the 


aates 





AMAB BAKER—This baker is mak- 
ing dough for Arab bread, Often he 
receives « portion of the production 
for himeelf. Barter is an important 





INTO THE 
is ready for the oven with hygiene, 
perhaps, not the most notable feature 
of the bakeshop. 


OVEN—The production 


is warm, 
filling. 
To bake the bread, the 
times charges a few 
more often he takes his share of the 
dough or finished loaves. Barter of 
goods against work is still a common 
rule among the poor peoples of the 
east. And the value of bread, to a 
people for whom it is truly the “staff 


and, most important, very 


baker som 
piastres, but 





part of the Arab refugee economy. of life,” is therefore high 
UNRWA MONTHLY RATIONS 
Summer Winter 

yg eT ee ee OPE 10,000 gr. Flour 10,600 gr. 

PUMOD 10 cit wdons paveune 600 gr. Pulses 900 gr. 

Sugar 600 gr. NE cs Sn ae 03 600 gr. 

Olls & Fats 875 gr. Olls & Fats 875 gr. 

Rr rire & ee 250 gr. a ee 250 gr. 

Burghol 250 gr. Burghol ..... 250 gr. 
SD tiasice.¢ 43:6 0 500 gr. 


Total about 1600 calories a day in winter and 1500 in summer. 
In addition children up to the age of fifteen receive a daily cup of milk, 


while 
milk and extra rations, 


Further, those suffering from undernourishment are given a daily 


all pregnant and nursing mothers are entitled to a special issue of 


meal cooked In UNRWA's Supplementary Feeding Centers. 





GMI Places 28-Page Advertisement 


MINNEAPOLIS The largest 
multiple page advertisement ever 
p'aced for one product in a general 
magazine will appear in the January 
issue of Coronet magazine, it was 
revealed by General Mills, Inc. 

A 28-page Bisquick Cook Book 
with a four-color heavy stock cover 
and containing 157 recipes and ideas 
for using the product, will be bound 
and inserted following the inside cov- 
er of the magazine, The Cook Book 
will be separately stapled and glued 
into the magazine and can be easily 
removed by the homemaker to add 
to her kitchen library, 

More than a year was spent in 
the planning and development of the 
book which was conceived by Knox 
Reeves Advertising, Inc., of Minne- 
apélis, the agency for Bisquick. 

Besides appearing in Coronet, the 
Cook Book will also be distributed 
with packages of the GMI variety 
baking mix. Through both mediums 
of distribution, many millions of these 
Cook Books will be in circulation in 
less than 60 days, 

“Actually the Cook Book is more 
of a service than an advertisement, 
explains R. H. Burbank, Bisquick ac- 


count executive. “Never before has 
the complete list of B'squick recipe 
been available to the American hom 
maker. Recipes have been printed on 
the packages in the past, but through 
the Cook Book all of the kitche 
tested magic of Bisquick is wrapped 
up in one volume.” 

Photography and art quality,atse:| 
in the Bisquick Cook Book is tl 
same as used in making the Bett: 
Crocker Picture Cook Book a be 
seller in the food field. It 
lishes GMI as one of the leadin 
cook book experts in the country 
Before the Bisquick Cook Book, the 
company put out the Betty Crocker 


a'so estalh 


Picture Cook Book in 1950, the Good 
and Easy Cook Book and then 
revised edition of the Picture Coo 
Book earlier this year 
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CANADIAN OATS POOL 

WINNIPEG — Final payments ag 
gregating over $8,000,000 started to 
roll out to prairie farmers Nov. 30 
on the 1955-56 oats pool operated by 
the Canadian Wheat Board. Distri- 
bution was made on the basis of 
oats deliveries of 71,387,015.7 bu 
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Specialist Says World Crisis 
Boosts Wheat Prices in NW 


ASOTIN, WASH.—Closing of the 
Suez ¢ and general world 
sion are the major reasons for a re- 
cent 7¢ bu. rise in the price of wheat 
at Northwest ports, Karl Hobson, 
Washington State Colleg« extension 
specialist, t 


‘anal ten- 


an Asotin 
‘rs meeting here 


Hob 


said at 
wheat grow 
Speaking on wheat prices, Mr 


price 
County 


son said the 7¢ rise, added to an 
earlier 14¢ boost, has pushed the 
market price of wheat substantially 
above the government loan rate for 


than five 
below the gov- 
No ember 


boost, he 


the first time in more 
It is now only 10¢ bu 
ernment selling price for 

The earlier 


years 


and bigger 


said. was caused by huge export 
stemming from a poor European crop 
a stepped-up government program 
for stimulating exports, and the gov 
ernment’s decision not to sell its 


holdings for export 

The canal closing ha improved 
the U.S. wheat market, in part, Mr 
Hobson said, because it means Aus- 


tralia will not be able to ship wheat 
to Europe through Suez for several 
months 

Heavy rains in the Southwest have 


improved U.S. crop prospects for 
1957 and normally would have weak 
ened current prices. The Middle East 
situation, however, and heavy ex- 


ports have more than offset this 
bearish factor, Mr. Hobson said. An 
early relaxation of world tension, he 


added, would probably be a weaken- 
ing factor for U.S. wheat prices 
This could mean a loss of the recent 
7¢ price improvement 

The wheat market howeve 
Mr. Hobson said, is in a very strong 


position even without the Suez crisis 


Major factors are the huge exports 
and the government policy not to sell 
wheat stocks for export. In the four 
months, Ju'y through October, 169 


million bushels of wheat were ex 


ported from the U.S. Exports were 
a'most double the 81 million bushels 
exported in the same period a year 
earlier 

The near-record rate of export 
Mr. Hobron said, is the result part 
ly of damage to Europe's wv it crop 
“But the chief reason is th vern- 
ment programs that make it possib‘e 
for foreign peoples to get our wheat 


without having to earn tl dollars 
to pay for it. One of the major pro 
‘rams in this regard is the one that 
il'ows other countries to pay us in 
their own currency.” 

Mr. Hobson pointed out that ‘ther 
is no question of need for US. wheat 
Millions of peop'e in various areas 
of the world ere using le desirab 
rrains for human food—corn, mi'let, 
grain sorghums, etc. Most of them 
would much rather have wheat f 


they had the buying power to get it 
By using wheat for human food and 
the less desirab'e grains for liv 
they cou'd improve their diets 
by having better bread and 
protein 

Mr. Hobson s 


stock 
more 
this 


aid the future of 


country’s wheat export market doe- 
nends to quite an extent on the abi! 
ity of such countries to eat Ameri- 


can do'lars by producing more 
that the U.S. will import 
America's wheat production 
tial, without 
rreate! 


things 


poten 
a'lotments, is now 50% 
than World War II 
American wheat producers now 
the ability to grow 1.200,000,000 bu 
wheat annual'y compared to 800,- 
000,000 bu. before 1941. And on pra: 
tically the same amount of land. Re 

sons for the increased production 


before 
hav 


potential, Mr. Hobson said, include 


the use of higher-yielding varieti:« 

fertilizers and large scale machin- 
ery—-enabling farmers to do a b gger 
share of their field work at the most 


desirable time 

Total wheat consumption within 
the U.S., however, has actually gone 
down a little since before World Wi: 
II, Mr. Hobson said. Total use of 
food is about the same, but it is down 


for feed and seed. In regard to food 
use, per capita consumption has gone 
down just enough to offset exact! 
the increase in population. The total 
use in the U.S. is about 600 mil- 
lion bushels—about half of the po- 
tential production. Before World War 
II, domestic consumption averaged 
between 650 and 700 million bushels 

not much below the pro- 
duction of around 800 million bushe's 
days, Mr. Hobson 


average 
a year in those 
added 
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PATRONAGE DIVIDENDS 
WINNIPEG—-Patronage dividends 
totalling $1,532,000 were mailed to 
25,000 members of Manitoba Pool 
Elevators Dec. 1, representing the 
surplus for the year ended July 31, 
1955. The dividend was paid on be 
half of co-operative elevator 
tions having a surplus on operations 

during the 1954-55 crop year 


assoclia- 








Odd Sandal 


Odd Sandal Rejoins 


Simon Organization 


MINNEAPOLIS Odd Sandal! has 


rejoined the staff of Henry Simon, 
Ltd., the British milling engineering 
firm, and will make Minneapolis his 


headquarters 
Mr.. Sandal, a 
born in Sao Paulo 
mon in 1946 after 
ish and Norweg 
Until 1953 he worked as a 
representative traveling in 
the Middle East 


Norwe national 
joined Si- 
service in the Brit- 


ian armed 


vian 
srazil 


forces 
technical 
Europe 
and South America 
In 1954, he joined the staff of Ogil- 
vie Flour Mills Co., Ltd., Montreal 
as milling assistant to the General 
superintendent, A. J. C. Willis. He 


was associated with the successful 
start up of the new mill erected in 
Montreal! earlier this year 


Mr. Sandal's reappointment to the 
Simon staff is designed to strengthen 
the firm's representation in the U.S 
officials of the firm say 














December 4, 
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WISCONSIN BAKING OFFICIALS—Congratulations were extended after 
these three officers were elected to two-year terms on the board of governors 
of the Wisconsin Bakers Assn. They are, left to right, Fred W. Poehlmann, 
Milwaukee, treasurer; Al Johnson, Eau Claire, vice president; and B. A. 
Pfefferle, Appleton, president.—Milwaukee Journal Photo. 





Colorado Woman Wins 
Bag Sewing Contest 


CHICAGO —A 25-year-old Colorado 
ranch wife won top honors in the 
fourth annual National Cotton Bag 
ewing contest She is Mrs. Alma , J 


BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEAL 


+« NAPPANEE MILLING CO 
NAPPANEE, IND. 












CHICAGO'S ONLY 
“LOOP” HOTEL WITH 
DRIVE-IN GARAGE 


1501 Newly Decorated Rooms. 


Justa step from the 
State Street Shopping district, 
the La Salle Street financial 
section, and all 
principal theaters. 


DRIVE RIGHT INTO THE NEW 


SHERMAN 


CHICAGO’S MOST CONVENIENT HOTEL 

Randolph, Clark & Lo Salle Sts. 

Telephone: FRonklin 2-2100 
Teletype: (G 1387 





May, wife of Jack W. May of Steam- 
boat Springs, Colo., whose entries 
were judged best of 59 entered con- 
testants. 

Chosen second place winner was 
Mrs. Ray Baker of 4014 N. Sixth St., 
Fort Smith, Ark. Mrs. Evan Fuchs 
of Mayfield, Okla., won third place. 

Contestants whose work was chos- 


en for honorable mentions included 
Mrs. Fred Sowers, Winston-Salem, 
N.C.; Mrs. William Teylor, Salem, 
Ore.; Mrs. Lester Hess,. ebanon, Pa.; 
Mrs. Arthur Haugen, Virgil, S.D.; 
Mrs. Warren Rainwater, Sallisaw, 
Okla.; Mrs. Ernest Miller, Wakefield, 
Kan.; Mrs. Reuel Hemdahl, Louis- 
ville, Ky.; Mrs. J. B. Reese, China 
Spring, Texas; Mrs. C. W. Lindsey, 
Oak Ridge, Tenn.; Mrs. John McKin- 
ney, Tulsa, Okla.; Mrs. J. K. Hogan, 


Jr., Macon, Ga.; and Mrs. H. W. Neu- 
naber, Springfield, Ill 
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Cake Mix Introduced 


WHITE PLAINS, N.Y Concen- 
trated television firepower, started 
some weeks ago, and on this month, 


has introduced the newest Swans 
Down cake mix Instant Swans 
Down Lemon Flake Cake Mix. The 


new mix is being advertised national- 
ly via spot TV and on General Foods’ 
network shows 


for ALL your flout.. 


SPRING .. HARD WINTER .. SOFT WHEAT 





THE BEARDSTOWWN MILLS 
COMPANY 


BEAR OSTOWN, ILLINOTS 








Wisconsin Rye Flour 
We Specialize in Dark Varieties 


Frank Jagecer Mitune Co. 


DANVILLE P.O. Aatico 


WISOONBIN 











Suner Chief 


High Protein Flour 


GREEN’S MILLING CO. 
forni4, M 





(an. 





of baking 
uniformity because flour uniformity is 


pre-tested by Flour Mills of America! 





Flour mills 6} America, Iuc. 


KANSAS CITY + ST. LOUIS * ALVA + ROSEDALE 














Unitormity 
the priceless ae a flour 


yours always with... 


Acme-Evans Flours 


ANGELITE—cake flour 
' { COOKIE KING—coo 


QW , 
2 
b& “4 
om © 
F> 0 ° 


CRACKER KING 
GRAHAM KING 
PASTRY KING 





Progressive Milling Since 1821 
ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND, 
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Baking Course 
Sponsored by 
Jersey Group 


WOODBRIDGE, N.J. A one-year 
course in baking for high school grad 
uates is being established at the Mid- 
dlesex County Vocational & Technical! 
High School, Woodbridge, NJ. Cy 
Sommers, former owner and operator 
of the Montclair Bakery, Montclair 
N.J., will instruct. 

The course is the outcome of sever 
al years of cooperative planning by 
the North Central Jersey Association 
of Bakery Owners and school authori 
ties. One of its primary purposes will 
be to relieve the shortage of labor in 
small and medium-sized bakeries by 
providing young people with a worth 
while trade. 

Careful planning has gone into the 
preparation of the course, including 
efforts to bring parents of prospective 
students up to date about the baking 
industry. 


IMPORTANT MILLING NEWS 


eudn OFFERS 


HY-KURE 


Revolutionary New Method 
of Supplying Chlorine 
Dioxide For Maturing and 
Bleaching Flour 


ELIMINATES GAS 
GENERATOR 


For information on our complete maturing 
and bleaching service. . . write direct to: 














2 q, 4 
St CWA a Kttile ald 


1399.25 MEweiAry 


OT Ta ae R MATURING 
BLEACHING AND ENRICHMEN 





— 





1 


Kxceptional Bakery Flours 


NO-RISK EX-HI NO-RISK PLA-SAFE 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 
Capacity 3,700 Cwts. Daily Grain Storage 2,250,000 Bus 


= 











All Grades 


RYE FLOUR 


1000 ewts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 


WATERTOWN, WISCONSIN 











109 YEARS OF MILLING EXPERIENCE 

PLUS MODERN LABORATORY CONTROL 
ASSURES THE BAKER EXCELLENT RESULTS WITH: 
HUMMER-—Spring Hi-Gluten 
LIBERTY—Short Spring Patent 

BEST PATENT—Standard Spring Patent 
SPECIAL—Extra Strong Spring Patent 
STRONG BAKERS—First Spring Clear 
CAKE and PASTRY FLOURS 

NOES RY E—White - Medium - Dark 


GEORGE URBAN MILLING Co. "72° 














HE largest and most modern flour mill 

and elevators on the Pacific Coast with 

storage vapacity at our mille of 2,500,000 bush- 

els, together with more than one hundred elevators 

and warehouses in the choicest milling wheat sections of Montana, 
Ideho and Washington, insure the uniformity of all Fisher's Flours 


FISHER FLOURING MILLS CO.,skarrce, v.s.a. 


Domestic and Export Millers 
OLIPE H, MORRIS & CO, Easreun Reraxsentarive, 82 Beaver Street, New You Crry 








Circulars are being distributed in 
thie bake shops telling parents about 
present-day opportunity in the baking 
industry. Local newspapers and radio 
stations are being asked to cooperate 
with the publicity. 

Parents are to be told 
of the strenuous work has been 
moved to the factories, where it has 
been mechanized and simplified. And 
they will be reminded that in the 
smaller bake shop, craftsmanship still 
flourishes, and often leads to owner- 
ship 

These are the aims of the course: 
1. To help the student acquire the 
specific skills which will give him a 
sufficient foundation to be employed 
in a bakery upon graduation. 2. To 
establish understanding 
preciation of baking as 
applied science. 3. To instill in the 
student a pride of craftsmanship 
which will help him to the realization 
and self respect necessary to take a 
worthwhile place in a democracy 

Persons interested should contact 
Mr. Sommers, Middlesex County Vo- 


how much 


and an ap- 
a profitable, 


cational and Technical High School, 
Woodbridge, N.J. 
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Arnold Hopes to Build 
Model Bakery in Rye 


NEW YORK-—Arnold Bakers, Inc., 
of Port Chester, has announced plans 
to ask the city of Rye for permission 
to build an office and model bakery 
on 14 acres about one mile from the 
present plant in Port Chester 

Such a move is necessary to bring 
together at one point on a railroad 
spur all of the Arnold Bakers opera- 
explained Paul Dean Arnold, 
president 


tions, 


Tentative plans would include de- 
velopment of a park which the com- 
pany would maintain. Mr. Arnold es- 
timated that two to three years 
would be needed to make the change 


over of production from _ Port 
Chester to the proposed Rye plant, 
presuming the company is author- 
ized to build in Rye 

The plans also call for a bakery 


operation based upon the use of 
fumeless natural gas to confine bak- 
ing fragrances to the premises. M1 
Arnold estimated the cost of the pro- 
posed move to Rye at several million 
dollars 


Cleanliness Stresse 
For Production Club 


MINNEAPOLIS 


ent control 


Insect and rod- 
and the importance of 
bakery cleanliness were discussed by 
Miss Lois Cole of the Quality Bakers 
of America, at the recent fall meeting 
of the Northwestern Production 
Men's Club in Minneapolis. Miss 
Cole’s talk was titled “How Is Your 
Housekeeping?” A question and an- 
swer period followed, with Marv 
Swanson of Red Star Yeast & Prod- 
ucts Co., St. Paul, as moderator and 
Miss Cole answering the questions 

Dr. Henry J. Hoffman, chief chem 
ist, chemical laboratory of the State 
Department of Agriculture spoke 
briefly and complimented the baking 
industry for its progress in keeping 
its plants clean and healthful. Dr 
Hoffman also told the group of ac 


tivity by his department to assist 
bakers 
The meeting included introduction 


of new officers by President John F 
Schuster, Emrich Baking Co., Minne- 
apolis. Out-of-town members were 
then introduced. 

A moment of silence was observed 
in memory of the late Ralph Herman, 
General Mills, Inc. There were 84 
persons in attendance. 





December 4, 1956 





BREAD BOOKLET—Clever, planned 


humor which even children can ap- 
preciate is featured throughout the 
bread booklet. The cover makes use 
of an old but very effective method of 
exciting childish curiosity, the guess- 
ing game. And the reader is on his 
way inside to get the message. 


Booklet About 
Bread Aimed at 


Young Eaters 


CHICAGO A and different 
type of booklet about bread has been 
published by the Bakers of America 
Program of the American Bakers 
Assn. The booklet is offered exclusive- 
ly to Program subscribers, and its 
message, in lively cartoon style, is 
aimed at youngsters from 12 to 16 

The booklet is written in a free- 
hand style, making use of the wise- 
cracking language of teenagers. It is 
witty and should appeal 
to adults as well 

Rough drafts of the booklet were 
shown to children younger than 12, 
and it proved entertaining and capa- 
ble of imparting a 
bread, and its nutritional values 

The booklet was discussed with per- 


new 


ind clever, 


message about 


sons who purchase literature for 
school distribution, and received a 
favorable reaction as being entertain 


ing and acceptable for distribution to 
students 

The publishers 
booklet is not 
textbook or as 
material 
vice 


explain that the 
intended for use as a 
nutritional education 
such as the 
literature. But 
should find acceptance 
tribution to students 

Subscribers to the 


consumer ser 
they 
for direct dis 


say, it 


Bakers of Ame 


ica Program are advised to offer the 
booklet to teachers as a “take home 
piece for students. They are advised 
also, to provide Parent-Teacher Assn 


members with copies 

The booklet is considered excellent 
for direct distribution by home-de 
livery bakers, or as a counter piece in 


retail bakeries. It provides space at 
the bottom of the last page for im- 
print of the baker’s name or othe1 


pertinent information. In most cases 


say the compilers, it will be less ex 
pensive for individual subscribers to 
have their own printers do the im 
printing than to request it done by 


ABA printers 

Sample copies have been mailed to 
along with order blanks 
is $3.10 for 100 


subscribe rs 
Price of the booklets 
copies 
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Good Bread is the product of 
perfect fermentation 





HEUSER-BUSCH, INC. 
Bakery Products Division, St. Louis 
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FRINGE BENEFITS JUMP—A US. 
Chamber of Commerce of the U.S. 
urvey of 1,000 companies shows that 
fringe benefit costs-—payments by em- 
ployers for pensions, vacations, social 
security and the like--averaged $819 
per employee in 1955, an increase of 
$99 since 1953. 

Of the reporting companies, 124 
had submitted data in each of five 
biennial surveys conducted by the 
chamber since 1947, Fringe benefit 
payments by this identical group of 
companies was $981 per employee in 
1955, or $167 more than in 1953. 

Broken down, the survey showed 
that the 1955 average of $819 per 
employee ineluded $254 for agreed up- 
on programs of pensions and in- 
surance, $254 for vacations and holi- 
days, $145 for legaily required pro- 
(Old-Age and Survivors Insur- 
ance, Unemployment and Workmen's 
Compensation and others), $89 for 
rest periods, and $77 for miscellane- 
ou 


gram 


@ Insurance Prog rams—Ninety-six 
per cent of the companies surveyed 
reported payments for employee in- 
, with payments averaging 2.1 
per cent of payroll, Payments for 
pensions were reported by 75% of 
the firms, with payments averaging 
5.1% of payroll, 

The fringe payments varied widely 
among the reporting companies, rang- 
ing from less than 5% to more than 
50° of payroll, The average payment 
in 1955 was 20.3% of payroll or 39.2¢ 
per payroll hour, 

Highest payments were made by 
companies in the North East, follow- 
ed by the Western, East North Cen- 
tral and South Eastern regions. 


@ $56 Billion Spent—The survey esti- 
mated that the grand total in fringe 
payments for all employers amounted 
to $46 billlon. This compares with an 
estimate of $1.5. paid by American 
employers for such programs in 1929. 

Dr. Emerson P, Schmidt, director 
of the chamber’s economic research 
department, which made the survey, 
pointed out that weekly wages and 
hourly rates are no longer accurate 
measure 
the labor costs of doing business. 

“During recent years pensions, soci- 
al security, and a host of other bene- 
fits have substantially increased both 
the well-being of employees and the 
cost of doing business,” Dr, Schmidt 
said. “Vacations, holidays, rest peri- 
ods and other payments for time not 
worked have given workers increased 
compensation for each hour actually 
on the job. They have at the same 
time increased the employer's cost for 
each hour of productive labor,” 

The chamber first noted the scarci- 
ty of statistical information regarding 
the scope and nature of fringe bene- 
fits eight years ago and moved to fill 
this void with the first comprehensive 
study. Every two years following the 
survey has been repeated, 

Copies of “Fringe Benefits, 1955” 


sUrAnce 


of either worker income or “ 
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may be obtained from the Economic 
Research Department of the national 
chamber, 1615 H Street N.W., Wash 
ington 6, D.C. One to four copies, $1 
each; 5 to 49 copies, 75¢ each, and 50 
or more 50¢ each. 

@ © e 


“NEW LOOK” IN AGRICULTURE 
Like the farm plant, the farm home 
has been undergoing vast changes 
during the past 10 years. Today, the 
farm wife is demanding that her 
home be as up-to-date as her hus- 
band’s barns and machinery. The 
U.S. Department of Agriculture re- 
ports that the level-of-living for farm 
operator families in 1954 was up 10% 
over 1950; 34% over the level of 1945 
Four items are the basis for dete: 
mining the level-of-living indices for 
farm families. They are percentages 
of farms with electricity, with tele 
phones, and with automobiles; and 
the value of products sold from these 
farms. 

Some idea of the location of high 
living-standard farms is provided by 
Capper’s Farmer, which finds that al 
though only 45% of the nation’s 
farms are in the 15 farm-belt states 
(Nebraska, Kansas, Texas, Minneso 
ta, Iowa, Missouri, Oklahoma, Colora 
do, Indiana, Ohio, Michigan, Wiseon 
sin, Illinois, North and South Dako 
ta), they account for 59% of all 
farms repdrting telephones, 53% of 
all farms reporting automobiles, 52% 
of all farm cash income and 46% of 
all farms on power lines 


RETORT COURTEOUS —A reader 
of the Manchester Guardian told that 
British newspaper that while enjoy- 
ing a meal in Sweden he remarked 
to his host that the variety of breads 
available there particularly pleased 
him. “You must have missed them 








when you were in England,” the Eng- 
lishman said, referring to a recent 
visit the Swede had made to that 


country. 

“Not as much as I did when I was 
touring the U.S. earlier in the year,” 
replied the Swede. “British bread is 
not exciting, but one can eat it. By 
the time I had reached the Middle 
West I had given up hope and stopped 
taking bread altogether. 

“The business I was there for 
brought me in contact with bakers. 
They were teliing me how they were 
trying to fight falling sales by intro- 
ducing such novelties as bread dyed 
pink, green and other colors. It was 
wicked of me, but I could not resist 
asking: ‘Have you ever thought of 
offering them good bread?’ 

“They weren't offended. One or two 
seemed to think it was a brilliant new 
idea!” 


TAXPAYER BUSINESS—The Cana- 
dian House of Commons recently 
heard from one of its members an 
account of the business activities of 
the Saskatchewan government 

Since 1944, he said, Saskatchewan 
has set up 19 Crown Corporations 
with an investment of about $130 
million. These included: 

A woolen mill which lost $830,000 

A leather tannery which was un- 
able to survive past 1952, having ac- 
cumulated $260,000 in taxpayer's de- 
ficits 

A fish filleting operation which ac- 
cumulated a deficit of $400,000 before 
being transferred to a fish-marketing 
service in 1949. 

The fish-marketing service, which 
has accumulated deficits of $180,000 
since 1955 

A shoe factory which lasted three 
years and accumulated $82,000 in de- 
ficits 





“Well, sir,” 


said Old Dad Fetchit, of the Fish River 


Roller Mills, “there’s times when it seems right comfortin’ 







to get riled an’ het up about the way things i is goin’ 
ae an’ I allow I do it myself off an’ on. But 


mostly, an’ as the years go 
along, ef’n a body will jes’ 
hold up a spell an’ figger how 
long the world’s been here 
with the water runnin’ over 
the rocks in the river, an’ the 
snow fallin’ an’ thawin’ off, 
n’ the sun shinin’ after the 


storms, an’ the same stars overhead 

that Columbus saw an’ was over 
Bethlehem an’ old Egypt an’ nobody 
knows how long before that, why it jes’ 


don’ t seem worth shucks to get riled less’n maybe you're 
a dictator an’ here lately even a right riled up dictator don’t 
hardly get attention outside the front page of the news- 


paper.” 
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A housing corporation which lost 
the same amount 
A brick plant which accumulated a 


deficit of $176,000 on an investment 


(by the taxpayers) of $900,000. 
There’s nobody like the taxpayer 
to keep a business going.—Chamber 


of Commerce of the U.S. 
e * 7 
COLLECTOR'S ITEM — The five 


millstones shown here flank a small 
porch at one of the entrances to the 
antique shop of Charles Edgar Nash 
in Hartsville, Pa. With its more 
than 10,000 sq. ft. of sales floor 
space, Mr. Nash believes there is no 





Antiquities in an Antique Shop 


antique shop in the state larger than 
his. At the moment, his millstone 
stock comprises eight grinders from 
the old mill at Southampton, Pa., 
five of which are visible in the ac- 
companying illustration. When the 
display in the cover picture of this 
week’s issue of The Northwestern 
Miller was photographed there were 
20 in stock. Evidently they have been 
going like hot cakes! Mr. Nash says 
it’s increasingly difficult to renew 
his supply. For many years mill- 
stones have been a collector’s item. 
Landscapists dote on them, and many 
sentimental flour millers are known 
to have provided comfortable and 
usually beautiful permanent homes 
for stones to which some personal 
or historical interest attaches. 


o @ = 
AN OLD MILL SIGN 


At a stream near an old gristmill 

I stopped to quench my thirst, 

And then I glimpsed a weathered 
sign, 


“He who comes first, grinds first.” 


That night on a plaque of wood 

I cut the words with my knife, 

And that motto became a source 

Of success and joy in my life. 
—Beryl Stewart 

ed e & 
BEAUTY’S SELF 

I saw today, if not her fece— 

Too blinding, that—at least the grace 

Of slim form swathed in gold gauze 

lace. 

Beauty's selfi—How else expiain 

An expanse of rippling grain 

Shimmer-gossamered after rain? 


Ethel Romig Fuller 
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A JOINING OF HANDS 


HAT could be a giant step in a campaign 
W to increase wheat products consumption 
was taken in Chicago late last week. Representa- 
tives of the National Association of Wheat Grow- 
ers, the Millers National Federation, the Ameri- 
can Bakers Assn., the National Grain Trade Coun- 
cil and the Grain & Feed Dealers National Assn. 
met to establish a National Wheat Council. 

Those hoped for something dramatic 
from this meeting will be disappointed when they 
read the news elsewhere in this issue. A steering 
committee has been named to report further, but 
no broad plans were published, no dramatic an- 
nouncement made to inspire the baking and mill- 
ing industries, no feeling of high purpose broad- 


who 


cast 

Most interested people in all these industries 
think it high time that the wheat growers and 
processors band together in their effort to level 
off the constant decline in consumption. The his- 
tory of cooperative associations of this type shows 
ilmost without exception an upturn or leveling 
#f in the use of a product which had been de- 
clining up to that time 

The shining example of all this, of course, is 
the American Dairy Assn 
ducer cooperation has 


whose system of pro- 
increased its promotional 
funds from $272,000 to $8,134,000 in 17 years. The 
consumption curve for fluid milk during this same 
period shows per capita consumption 20 Ib. higher 

the last four years consumption has continued 
to rise by 4 lb. per year to 356 lb. in 1956 

Other producer-proce sor organizations have 
had equal success. The meat industry has raised 
consumption despite the high cost of its products 
[he tremendous impact of citrus fruits on the 
in past decades was gained by in- 
telligent promotion and 


food industry 
grower cooperation as 
much as it was by modern marketing methods 
The baking much 
money as it was able to raise to this promoting 


industry has devoted as 
of its products, and has received cooperation from 
many industries allied to it, but there has never 
been enough money to run more than a consumer 
service program 

The Millers 


years age 


Long Range Program of a few 
) faced this same problem. It was found 
that the industry just did not have enough money 
to finance a consumer advertising program, and 
the funds were turned to use in consumer educa- 
tion and field agent work among home econo- 
mists 

Now it may become the breadstuffs’ industry's 
turn to expand usage by promotion. In past years, 
the baking industry has not been too excited by 
flour consumption, feeling 
that its bread volume was holding steady or even 
slightly with the growing population 
explain declining flour consumption in 
of higher bread consumption by factors 
such as the replacement of some flour with other 
ingredients, and the more efficient use of flour 


reports of declining 
increasinez 

3akers 
the face 


by the baking industry 
The need for further cooperation between 
these two major industries is obvious when one 


considers their mutual interest 
Considering that enrichment is celebrating its 
fifteenth 


of the pe ple 


anniversary this year, the vast majurity 


are completely unaware of its bene- 
fits. Enrichment has given the baking industry 
ts greatest opportunity, but little has been done 
to capitalize on this opportunity 
The wheat council, which does not yet have a 
name, has as one of its purposes the implement- 
ing of “a broad program designed to increase the 
effective and wheat prod- 


ucts through education, research promotion and 


utilization of wheat 
idvertising 

The motives and reasoning behind this pro- 
m are sound, and the purpose is laudable. The 
report of the committee will be 
n February at the annual meeting of the 


gr 


next steering 


rT) ace 
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National Association of Wheat Growers; it is to 
be hoped that something constructive will have 
been accomplished by that time. 


———#READ 1S THE STAFF OF Lire —— 


SELF HELP FOR THE FARMER 

IX ways in which farmers will not get “the 
S things they want and deserve” were outlined 
to the Minnesota Farm Bureau at its 38th annual 
meeting by Kenneth Hood, assistant secretary of 
the American Farm Bureau Federation. They are 
he said: High fixed price supports, rigid controls 
of production, the Brannan plan, legislation de- 
signed to keep farmers on their land, alliances 
with other groups and letting time cure the sur- 
plus problem 

“Years of trial,” declared Mr. Hood, “have 
shown high fixed price supports to be an un- 
qualified and total failure. Surpluses 
cumulated. Markets have been lost 
abroad. Prices have fallen 
been controlled. 

“Rigid controls on production have been tried, 
and we have found that what is economi 
cally necessary has never been politically accepta 
ble 

“Under the Brannan plan farmers would depend 
upon their government for an important part of 
their income. Can you suggest 
socialized agriculture ? 

“Our farms are getting larger and more ef 
ficient. This does not mean corporate farming. It 
means the family-sized farm is getting larger, not 
dying out. If we try to keep our present number 
of farmers on the farm by legislative devices and 
inducements, we will have to ration the right to 
produce. 


have ac- 
at home and 
Production has not 


a quicker way to 


“Alliances with other groups are impracti- 
cal because our interests and theirs are often 
different 


“We cannot eat our way out of surpluses or 
just wait until population catches up with supply 
Trends in farm productivity indicate that future 
needs can be easily met.” 

Positive solutions to farm problems are to be 
found on many fronts, said Mr. Hood, chiefly in 
self help through greater use of research findings 
and more cooperative effort. “Accumulation of 
stocks in government bins is not marketing,” he 
declared. “We must give increased attention to 
programs that will expand foreign sales and in 
crease consumption here at home. The soil bank 
is designed to help us get rid of accumulated sur 
pluses and increase our soil reserves for 
generations 


future 
It is defensible only if used for these 
purposes. Of broad problems of labor and manage 
ment relations, monopoly, foreign aid, government 
budgets and similar political and economic mat 
ters, farmers must be intelligently aware 
they increase 
ing.” 

That farmers can help themselves, a thought 
seldom expressed by agricultural do-g 
affirmed by Dr. Karl Brandt, as 
of the Food Research Institute of Stanford Uni- 
versity and president of the 
Economic Assn 


because 


taxes and add to the costs of farm 


oders, is 


sociate director 


American Farm 
Stating his view of “the real is- 
sues in agriculture” at the 44th annual meeting 
of the Chamber of Commerce of the US. Dr 
Brandt said: 

“The extraordinary extent of the deep struc- 
tural changes that have taken place in agricul- 
ture, through the free initiative of the operators 
and owners of the farms, contradicts the widely 
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held assumption that agriculture is incapable of 
self-adjustment to changing conditions 

“The truly inexhaustible well from which our 
nation’s agricultural wealth flows is the freedom 
of management, experimentation, and invention 
on all farms, with the assurance that success is 
the individual manager's reward as the results 
of failure are his penalty 

“If individual freedom and respect for human 
dignity are not unwittingly to be lost in the 
f aiding agriculture, no measures can be 
considered which would, by subsidies, 
nomically 


process 
make eco- 
untenable conditions socially bearable 
Unfortunately, the political 


exactly that is very strong 


temptation to do 
Nor must any meas 
ures be enacted which interfere with the man 
agerial freedom and responsibility of the opera 
tors of our farm enterprises 

“The choice of occupation and the search for 
the place where people earn their living must be 
their own. To avoid crossing the threshold of the 
economy of compulsion and the police state, we 
must neither push people out of their chosen place 
(resettle them), them 
by public policy, nor bribe them with a guarantee 
of security in such position. The static guild sys- 
tem of the Middle Ages could do that. Our dy- 
namie economy, which abolished the proletariat 
and lifted a people to the position of an enor- 
mously broad, advanced middle class, can function 
only under conditions of flexibility and under the 
will of all the people to accept the rule of adapta 


in the economy transfer 


tion by free choice 
“Our agriculture is not weak, 
backward, or decadent 


underdeveloped, 
It is far too dynamic, pro 
gressive, and strong a going concern to be ad- 
justed by 
political 


gentle controls or to submit to strong 
manipulation. Located in the greatest 
free market area for food and fibers in the world 
and with free access to the world market, the 
real future of American farming lies in its de- 
velopment t 


» full stature as a self-reliant busi 
ness 

“I for one results of the 
that is, their 
value of farm land in the mar- 
ket, which expresses such confidence in their 
ability to earn an equitable income, With them, I 
believe that full parity of income lies 


would accept the 
plebiscite of the nation’s farmers 


judgment on the 


beyond the 
but very definitely 
within the domain of the managerial talents and 
the ingenuity of free men in a market economy.” 


political power of government 


The farmer, in other words, can help himself, 
if given the chance, and if not maliciously mis 
led into socialistic expectations which cannot be 
fulfilled in a free society 


LOW FLOUR COSTS LOW PROFTI 
harp angle on the 


HERE'S a , 
hasseling that usually ce elop 


get both feet in the market in angel 
not looked at long 


vrite Frank 


flour price 
when bakers 
which is 
enough or hard enough, if at all 
Cooley in hi 


American baker 


column. One baker cost records have disclosed 


to Mr. Cooley, he comment that in nearly every 


instance where flour cost ere lowest, net profit 
is lowest. This condition reminds him, he say 
of the old industry saw that every baker realizes 


he doesn't know much about machinery or pecans, 
hut he dos himself 
nd the purchase thereof 

In reality, Mr 


considet in expert on flour 


Cooley insists, the cost and 


profit records of many bakers who make flour 
buying a hobby actually are indulging in an ex- 
pensive game of chance, and they would be much 
better off if they would let the poor flour sales4 
man keep his shirt and would use the time and 
effort devoted to indulgence in their sportive 


buying hobby for more effective direction of pro- 
duction and sales; if, specifically, they would “cut 
down on overtime or length of routes, or even re- 


tread a few tires 
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Be Proud of Your Job, 
as We Are of Ours, for 


“firvad is the 
Statf of Life” 





GIBRALTAR KANSAS BEST 
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In the Heart of Kansas” 


Wichita, Kansas 








SPRING WHEAT FLOURS 


RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


RED WING, MINNESOTA 


Wheat Washed with Our Own Artesian Well Water 
Flour Tested and Baked in Our Own Laboratory 














from Country -Run 
Wheat located in 


American's foremost 








SKY MILLING CO, 


WALL~ ROG. 
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Tri-State Bakers 
Plan Program for 
Jan. 27-29 Meeting 


NEW ORLEANS 


Plar for an 


informative and enjoyable program 
for the Tri-State Bake: Assn. con- 
vention are rapidly developing, ac 
cording to Charles Magg Tasty 
taking Co., Baton Rouge, La., presi- 
dent. The 23rd annual assembly is 
set for Jan. 27-29, 1957, with head 
quarters at the Jung Hotel, New Or- 
leans 

Mr. Maggio disclosed that J. Roy 
Smith, Smith’s Bakery, In Mobil 


Ala., past president of the American 
Baker Assn 


committee 


and prograr 
chairman had 
booked three outstanding 


peakers 
already 
peakers for 
the general business sessions to be 
held Jan. 28-29. These are Dr. Nor 
man Jolliffe, director, Bureau of Nu 
New York City Department 


of Health, prominent ir 


trition 


medical cir 


cles: Miss Alice Dowling, New York 
City, well-informed on retail baker’ 
ffairs, and Mrs. Ellen Semrow of 


the consumer 
the American 


service department of 
Institute of B 


iking 

Chicago 
Dr. Jolliffe was honored last month 
it the ABA convention for his role in 


the bread enrichment program. Miss 
Dowling’s address will be of kee 
retail bakery 
Virs. Semrow has conducted 
tant educational work in the 
field among consumer grou] 


nin 
erest to operators 
impor 


nutrition 


The convention program as hereto 
fore, will consist of two general s« 
ions, both in the forenoon, offering 
discussion subjects of interest to both 


wholesalers and retailers. The session 
will be held in the Jung, with the 
meeting room arranged in unique 
night club style. Coffee will be served 
to the delegates attending duri the 


CSSIONS 

Advance registration for the con 
vention will get under w 
November. Allied men are being re 
help in dele 
gates in advance. Top prizes are again 
being offered to those obtaining the 
largest number of advance registra 
for the convention 


f rly in 


quested to registerir 


tion 

Arrangements are under way to 
further enliven the closing night ban 
quet, and for this purpose, President 
Maggio has appointed Mrs. Leona 
Weill, wife of George Weill of Chas 


Dennery, Inc., to devise special fea 
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tures for guest participation. A con 
mittee to handle ladies’ entertain- 
ment will be formed shortly, Mr 
Maggio said, and vther convention 
committee chairmen and members 
will be designated 


The president cocktall party and 
i 


reception has again been scheduled 
for the evening of the opening da‘ 
Sunday, Jan. 27, from 5 to 7 p.m., on 


the mezzanine of the Jung Hotel] 


On Tuesdays Tri-State 
will offer an afternoon at the famous 
Fair Grounds for the 
their wives. One of the 


afternoon 


and 
races will be 


delegates 


a baker handicap 

The big allied party with sport 
and entertainment features, plus a 
buffet supper and dancing, is sched 
uled for Monday afternoon and eve 
ning, under direction of Robert L 
Simon of the Marathon Corp., Dallas 
who |} pre sident of the Tri-State Al 
lied Assn. This will be held at the 


Lakewor 


their wives 


4 Country Club 


will re 


Bakers and 
guests of the 


allied men 


Other officers of the Tri-State Bak 
ers Ass! besides Mr Maggio ire 
from Boustany, Huval Baking Co 
Lafayette, La., board chairman; Ton 
Steven Home Baking Co sirmings 
ham, Ala ce president for Alaba 
ma; Melvin C. Hebert, Calcasieu Bal 
ing Co., Lake Charles, La.. vice presi 


dent for Louisiana; John Pollman 
Smith's Bakery, Inc., Meridian, Mis 
vice president for Mississippi; Sidne 
3audier, J1 the Dough Boy, In 
New Orlean cretary-treasurer!r 
Retail Division N. F. DeSalvo, De 
Salvo’s Baker Harvey La presi 
dent; Robert Engelhardt, Free-Hart 
Bakery, Columbu M chairman 


1] 


Pollman, Poll 


of the board Fred 


man | Shop, Mobile, vice presi 
dent for Alabama, and Louis Schweiz 
er, Blue Ribbon Baker Inc., Hat 
tiesburs Mi ice president for 
Mississipp 


ro BUILD BAKERY 


GREENVILLE, S.C.—<According t 
J. P. Williamson, vice president and 
manager of the Carolinas division 
Winn-Dixie Store Inc., construction 
has been started in Greenville on a 


new, modern bakery to serve 172 
stores in the North and South Caro 
lina division The bakery is beings 
erected at the rear of the Winn-Dixi« 
warehouse on Wade Hampton Blvd 
ind wi wcupy 40,000 sq. ft. of 
space 








GOLFER—Second Lt. Roy R. 


Peters, 


Jr., is congratulated by Gen. IL. D 


White, commanding general eighth army, and Mrs. White after being runner 
up in the eighth army golf tournament held at the Hadogaya country club 


near Yokohama, Japan. Lt. Peters is the son of Mr 


and Mrs. Roy R. Peters 


Lakeland, Fla. His father is chairman of the board of the Southern Bakers 


Assn 


and general manager of the Butter-Krust 


Bakeries, Inc., Lakeland. 
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Good Flour = Pliable Doughs . . . . Pliable Doughs = Good Sheeting 
Good Sheeting = Good Texture .... Good Texture=Increased Sales 








Bay State Flours.... 


UNSURPASSED IN UNIFORMITY, TOLERANCE 


Bakers using 100% BAY STATE Flours are producing the finest quality bread 
in their respective markets 


Before placing your next flour order, get the BAY STATE story! 


—EXCLUSIVELY FOR BAKERS— 


Bay State MILLING COMPANY 


GENERAL OFFICES: WINONA, MINNESOTA LEAVENWORTH, KANSAS 
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Complete Grain 


Film Showing Kansas 
City Board of Trade 
Activities Completed 


KANSAS CITY A new color 









Facilities for 


Serving the 
Milling Trade 





changes. 





Members of 
All Leeding 
Commodity Ex- 


UHLMANN 


GRAIN COMPANY 


Wabash Elevator ¢ Kansas City © 4,000,000 Bu. 








1480 Board of Trade 


CHICAGO © KANSAS CITY 


NEW YORK @ ENID 


‘FORTWORTH = @ 








1158 Board of Trade 


AMARILLO 


movie, telling the story of the Kan- 
sas City Board of Trade, had its pre- 
miere here Nov. 27. The group that 
gathered in the board room on the 
14th floor of the exchange building 
was enthusiastic in the reception of 
the film, the first such effort of the 
Kansas City exchange 

The movie, called “Grain Marketing 
Efficiency: the Story of the Kansas 
City Board of Trade,” is approximate- 
ly 15 min. in length. It shows what 
happens to grain as it goes from the 
farms into the market at Kansas 
City. It explains how the cash and 
futures markets work and how and 
why hedging is done 





Much of the picture was made on 
the trading floor and shows the trad- 
ers in action. 

Work on the film was started last 
winter under the direction of the edu- 
cational committee of the board of 
trade. The Carson Co. of Mason City, 
Iowa, did the photography, film edit- 





STRATTON-THEIS GRAIN CO. 


Operating Union Terminal Elevator 
2,000,000 bus. 
CHRISTOPHER HARRIS 


Treasurer and Manager 
St. Joseph, Mo. 
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ing and sound work. J. J. Lynch, Uhl- 
mann Grain Co. and a member of the 
educational committee. wrote the 
narration and did the technica] advis- 
ory work for the film company. Other 
members of the committee who 
helped with the plans were R. H. Uhl- 
mann, Standard Milling Co.; G. A 
Kublin, Continental Grain Co.: J. P 
Parks, J. P. Parks Co., and K. S 
Hart, Hart Grain Co 

Plans call for the film to be shown 
to groups visiting the board of trade 
and to other interested groups 
throughout the area 

BREAD iS THE STAFF OF LiFe— 
CUSHMAN EARNINGS UP 

CHICAGO, ILL.—Cushman’s Sons, 
Inc., has reported net income of $434.- 
617 for the 40 weeks ended Oct. 6 
1956. This compares to net income of 
$333,173 for the corresponding 40 
weeks of 1955 








CARGILL ¢# 


CREATIVE PROCESSORS 
OF FARM PRODUCTS 











1911 Baltimore Ave 


JonEs-HeErreLsaTER Construction Co. 
Designers and Builders for Milling Companies 


Kansas City 6, Missouri 











1311-1315 GENESEE BUILDING 


A. E. BAXTER ENGINEERING CO. 
Designers and Engineers for Mills, Elevators 


and Feed Mills 


BUFFALO 2, NEW YORK 














CHICAGO, ILL 


STRATTON GRAIN COMPANY 


GRAIN AND FEED MERCHANTS 
MILWAUKEE, WISCONSIN 
ST. JOSEPH, MO 


NEW YORK,N.Y 














The Great Southwest offers the finest 
wheats in all ranges of protein for shipment 
in any direction. And we offer the finest of 
service to millers. We are closely in touch 
with markets. From experience, we have a 
wide knowledge of millers’ problems. And 
we conduct our business on the principle 
that extra care and extra effort are price- 
less ingredients of every transaction. 


Intersta 


GRAIN CORPORATION 


















KANSAS CITY 
Board of Trade Bldg. * GRand 7535 
L. D. 229 


FORT WORTH 


P.©. Box 4207 «© PhoneL. D. 98 

STOCKY ARDS STATION 

SAMUEL MUIR and JAMES MEYERS 
Co-Menagens 


Lewis W. Sanford 


Meneger 


Phone 3316 


TOTAL ELEVATOR CAPACITY 5,000,000 Bus. 


eI» 
Ewe 
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FLOUR 


oe ‘a Stemine 
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ennison Co. 


of Quality end Service” 





576 Grain Exchange, Minneapolis 15, Minn. 
Telephone FEderal 2-8637 
MILLS AT APPLETON, MINNESOTA 








Strong, Bakers’ Patents 
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SPRING PILOT 
KANSOTA 

KANSAS PILOT 


» 
ROANOKE CITY MILLS, INC. 


“Finest in the South” 


ROANOKE VIRGINIA 
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RODNEY MILLING COMPANY 
KANSAS CITY, U.S.A. 





22,000 CWTS. DAILY CAPACITY - 





Tue finest wheats are chosen for 
their strength and superior baking 
properties to form the sure, safe 
foundation for RODNEY flours. 
That means quality protection for 
your loaf every day... the result 
of the extra care and extra effort 
that go into producing the famous 
RODNEY brands. When you buy 


-RODNEY flours you are getting 
the finest. 


§,750,000 BUSHELS STORAGE 
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What sells baked foods? wo. s 1 sexes 


ROUND-THE-CLOCK ALERTNESS [i 
ASSURES YEAR-ROUND QUALITY 9 


Even double checking is not enough for the \ 
Pillsbury quality control department: these flour ‘‘detectives’’ 


leave nothing to guesswork 





Raw materials must pass tough tests before being used in 
Pillsbury bakery flour and mixes. This is vital when the basic 
raw material—-wheat—is subject to many variables. 15 kinds 
of wheat are grown in Kansas alone—each with different 
baking qualities. And each varying from crop to crop. (This 
year, Kansas wheat has the highest protein ever recorded.) 








So bakers can count on uniform baked foods year after year, 
Pillsbury’s quality control ‘‘detectives’’ maintain 24-hour 
vigilance over raw materials, wheat blends, milling steps and 
final use of all Pillsbury Products. Quality control at Pillsbury 
is a separate department with full authority to turn down 
raw materials or prohibit the shipment of any finished prod- 
ucts that don’t meet exacting standards. Pillsbury’s reputa- 
tion for quality is one of the company’s greatest assets... . 
and the chemists, engineers and technologists in quality 
control are the constant watchdogs over this long-standing 
reputation. These men also keep products in line with bakery 
production needs. Higher mixing speeds during the past 10 
years have required flours with more tolerance and uniformity. 





Pillsbury quickly met and maintained these new specifications. 


Test, test, test—that's the only sure way there is to maintain constant quality 
Farinograph shown below compares mixing time and tolerance and water ab 
sorption of flour samples. The first tests are made before the harvest. Pillsbury 
technicians go right to the heart of the wheat belt, test specially-milled sam- 
ples of the ripe, newly harvested grain . . . so they can advise grain buyers of 
current wheat characteristics. But the testing doesn’t stop here. The wheat 
is tested when first binned, again after various bins are blended together. The 
flour is checked during milling and as a finished product prior to packing. 


























unusual for a midnight call to rouse the Pillsbury plant quality control manager with a 
| problem about a particular run of flour. Constant quality, night or day, is the watchword 


Full size loaves are baked from The job's not done, Pillsbury believes, until the 


many points. Over 400 finished baked foods are produced. That's why 
are run each week at Pillsbury technical servicemen are constantly 
Springfield plant alone. At visiting bakeries across the U. S. These men 
ime a special transition observe new trends, can plan changes in flours 
followed so the baker’s to meet them. That’s why Pillsbury can bring 
won't be affected by you the kind of quality that means better 
nges in flour performance. baked foods, year after year. 


your baking FS 


*., partner ...° 





... your partner in building sales! 


Pillabury Mille, Inc., Minneapolis 2, Minnesota 
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BAKERY FLOURS 


The COLORADO MILLING & ELEVATOR CO. 
General Offices: Denver, Colorado 
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IBA Convention to 
Honor 50 Years of 


Service to Trade 


ILL The 50th anni- 
ry convention of the Illinois 


DECATUR 
Bakers Assn. will be held Jan 


12-14 
it the Orlando Hotel, Decatur, and 
vill feature a broad program of in- 
formationa educational and social 

Tl ? 
On the agenda is a luncheon to 


nor past presidents and old timers, 
ident’s banquet, and a visit to 


4. E. Staley Co. plant. There 

ll be wholesale and retail sessions 

r exchange of information during 
the Cor ention 

As one of the key speakers, IBA 

have R. D. Bills, Jr., O’Connor- 
Bills Bal who is expected to bring 
in inspirational message to members 
luriy the president's banquet. 

The | motion committee of the 
IBA has made available four methods 
f publicizing the fact that its formal 
rganization is now 50 years of age, 
ccordir to Marion B. McClelland, 

cretal 

Men have been sent letters de- 

t t} promotional materials 
vhich consist of anniversary end 
ibels for use during January, store 
ind truck posters printed ribbons 
vith plastic badges to be worn by 

iles personnel and stamped bronze 
nir pocket coins 

Slogans being used in conjunction 

th the promotional pieces are ‘50 
Year f Progress,” “Better Health 


Begins With Bread” and “He Profits 
Viost Who Serves Best.’ 


S THE STAFF ’ 


Institute of Baking 
Announces Dates 
For Short Courses 


CHICAGQ-—The 1957 schedule of 


hort « at the school of baking 
f the American Institute of Baking 
has been announced by Howard O 
Hunte1 pre sident 
Ihe chedule of courses includes 
king f illied personnel Jan. 7-18; 
ile management seminar March 
10-22; bakery equipment maintenance 
Sept. 9-14 ind bakery sanitation 
with dates to be announced 
in baking science and tech- 


A course 


} 
1kO1O } 


we offered Jan. 28 through 


June 14 and Aug. 5 through Dec. 20 
The institute, the scientific and edu- 
itional center of the baking industry, 
located at 400 E. Ontario St., Chi- 
igo ll 
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Bakeries Sued for 


Trade Practices 


LOS ANGELES Ten grocery 
chain markets have instituted action 
against nine bakeries under federal 
and state anti-trust laws to ask $305,- 
657 in damages from the bakeries. 
The baking companies are charged 
with engaging in a conspiracy to re- 
strain trade, fix prices, and with giv- 
ing discounts to favored competitors 
of the complainants. 

The suit contends that the defend- 
ant companies were an asset to the 


markets because of advertising cam 
paigns which created public demand 
for specific brand names of 
and other bakery goods 

The complaining markets are the 
Marx Food Corp., Better Foods, Inc., 


bread 


Kory’s Markets, Inc., King Cole 
Markets, Inc., Hiram’s Ranch Mar- 
ket, Raisin Markets, Hollywood 
Ranch Market, Shoppers Market, 
Roth’s Markets, and the Fox Mar- 
kets 

Bakeries named as defendants in 
the suit are the Barbara Ann Bread 
Inc., Continental Baking Co., Inter 
state Bakeries Corp., Gordon Bread 
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Co., Langendorf United Bakeries, Log 
Cabin Bread Co., Orowheat Baking 
Co., Union Maid Bakery, Inc., and 
the Weber Baking Co 
SREAT a THe OYAPF OF LIFE 

MATERIALS DIVISION SOLD 

EVERETT, MASS The Market 
Forge Co, has announced the sale of 
its Materials Handling Division to 
the American Pulley Co, of Philade! 
phia, effective Nov. 1, 1956. The move 
was made necessary by the need to 
devote the full plant and facilities to 
other divisions for the manufacture 
of food service equipment and othe 
lines 








WOLCOTT & LINCOLN, inc. 
GRAIN MERCHANTS 
Operating: 

Chicago Great Western Elevator 
Kansas City 
Wolcott & Lincoln Elevator 
Wellington, Kansas 
Main Office: KANSAS CITY, MO. 
Board of Trade Building 











PRESTON-SHAFFER 
MILLING CO. 
WALLA WALLA, WASH. 


Established 1865 
Soft White Winter Wheat Fiour « Specialty 











‘“*DIAMOND D” 


A High Grade Bakers’ Spring Patent 
Milled Under Laboratory Contro! 
from Montana Spring Wheat 
Sheridan Flouring Mills, Inc 
SHERIDAN, WYOMING 
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) NATIONAL YEAST 








FROM 


FRANK J. HALE 


President 
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Bakers Need Understanding of Supermarket's 
Methods to Assure Products Space on Shelves 


The challenge presented by the su- 
permarket requires an understanding 
of the giant which we must study. 


Unlike the Cardiff giant of another 
veneration, it is very real and even 
iwe e, if studied in the light of 
the ution in the retail food mer- 
chandising which it has wrought. 

If the picture of food retailing, as 
ve | it today, were to have been 
uddenly projected upon us 20 years 
ago, the challenge would have been 
appalling to even the stoutest of 
heart 


The progress of this awakening 
n the past five years has been 
hat only those bakers equipped 
with seven league boots have been 
able to keep in stride with its prog- 


rm 


vu ’ 
ian 


such 


Eiven though the volume of food 
ales has inereased well over $30 mil- 
lion in the past ten years nearly 100,- 


SLOGAN SPECIAL 


The Z : 


Sc MERE, - 


Gklahoma Flour Mills Co 








“RUSSELL'S BEST" 
“AMERICAN SPECIAL” 


Our millis located in the high protein 
heat district of centeal western Kan- 
ous, and secures most of its wheat 
(ivectly from growers, 


RUSSELL MILLING CO., > 
SSE I )., Russell, Kansas 








RUNCIMAN MILLING CO. 
Seccesners le JONATHAN WALE 6 SONS, las, 


MANUFAGTU OF FINEST 
MICHIGAN SOFT WHEAT FLOURS 
Plain and Gelf-Rising 

1ONITA, MICH. 
Since 1886 











By Ray Ping 
M. Erickson Bakery Co. 


000 retail grocery stores have failed 
to meet the challenge of the super 
market, 

Meet the Challeng 


To interpret it in the light of ow 
own industry, an alarming proportion 
of wholesale bakers have failed and 
continue to fail to meet this chal 
lenge. 

The ignorance or lack of under 
standing of this modern American r¢ 
tailing phenomena must be unde 
stood, 

Very simply, if we meet the chal 
lenge of the supermarkets, we must 
know the innards of this giant as well 
as he knows himself, and if we are to 
be professional bakery merchandisers 
we must know him better than he 
knows himself, 

A simple review of the past few 
years sets the stage for a practical 
appreciation of the supermarket chal 
lenge. One of the main reasons for its 
growth and acceptance by the house 
wife today has been the constantly 
increasing number of items which the 
supermarket carries and displays so 
effectively. In a 10 year period the 
number of items carried on the 
shelves of supermarkets has increased 
from 1,200 to 5,000, even 6,000 items 

Ten years ago, bakery 
amounted to approximately $3.84 out 
of every $100 worth of sales. Ten 
years ago the average amount of 
space devoted to the bakery depart 
ment was approximately 1.64% of the 
available shelf area. Today, despite 
the fact that on a national average, 
our bread sales represent 4.4% of the 
total sales of retail outlets, the con 
stant influx of new items into the 
supermarkets has reduced our shelf 


sales 


space on an average to approximately 
64 of 1%. Herein lies perhaps the 
most serious indictment of the lack 
of selling on our part 


New Products Compete 

The importance of our department 
in food retailing is not denied by any 
practical hardheaded retailer. The 
imple fact remains that the spotlight 
of attention has been focused on the 
new products for which he must con- 
tinuously find space. The facts are 
that over one half of all the food 
products displayed in the supermar- 
ket today did not even exist five 
years ago 

Despite the failure on the part of 
the supermarket industry generally 
to continue to maintain the necessary 
space for our bakery departments, 
the convenience feature of our prod- 
ucts and the fact that truly bread is 
still the staff of life are primarily re- 
sponsible for the favorable position 
which we still occupy 

A most comprehensive and exhaus 
tive study of supermarket operations 
was recently completed by the Pro- 


gressive Grocer and its findings were 
reported in a series of articles earlier 


and known as the Food Town Study 
Food Town Study was conducted over 
a period of 13 weeks in five Food 


Town supermarkets in the greater 
Cleveland area. These markets aver- 


age $45,000 per week in volume and 
showed an average sale per customer 


if $6.83. The study is so exhaustive 


in its analysis that it will be of in- 
valuable assistance to supermarket 


operators and it also reveals some 


tremendously important facts to bak- 
ers 


One of these studies is a survey of 
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FINE CAKE FLOURS 
COOKIE FLOURS—PIE FLO 


INC. 


FULLY PREPARED DOUGHNU 
DAISY FULLY PREPARED CAKE 


FAIMOUS FOR FLOURS MILLED FROM 


MICHIGAN 


MICHIGAN SOFT WHITE WHEAT 





Ray Ping 


the six major departments of which 
the bakery department is one. This 
particular one compares space sales 
and margins. The bakery department 
is the only department with an aver 
age amount of space devoted to it 
which showed a 30% sales factor over 
the space allocation and a 35% profit 
factor over the percentage of space 
allocation. In breaking down the sales 
into 47 product groups, there was 
only one challenger to the profit pic 
ture presented by the bakery depart- 
ment. That was the drug and toiletry 
department which is a high profit de 
partment but its sales volume was 
less than that of the bakery depart- 
ment 
Know Characteristics 

Most of us have recognized many of 
these characteristics of supermarket 
merchandising as well as others which 
have a bearing on the decisions which 
a supermarket operator must make 
If we are to develop and grow with 
these supermarkets, we must know 
ind use every characteristic in order 
to gain our fair share of the consum- 
er dollars. If we are to meet the chal- 
lenge of the supermarket, we must 
attack the problems which exist for 
many bakers 

One problem which rears its ugly 
head more prominently in the minds 
of many of us than any other is the 
so-called cheap bread problem. Clear 
understanding of the facts may help 
to dispel some of the difficulties in- 
volved in this area. A report soon to 
be released by the U.S. Census Bureau 
indicates that less than 7% of all the 
bread sold in America is of the com- 
monly described cheap bread. This 
problem, whether we can do anything 
about it or not, loses some of its im 
portance if it is understood 


A recent Milwaukee survey shows 





EDITOR'S NOTE: The accompany- 
ing article is the text of an address 
which Mr. Ping delivered during the 
wholesale bread branch session at the 
1956 convention of the American Bak- 
ers Assn. at Chicago. Mr. Ping, who 
is associated with the M. Erickson 
Bakery Co., LaCrosse, Wis., is the 
new chairman of the wholesale bread 
branch. 
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IT PAYS TO BUY 


i 
mericn® 


Flours 


AMERICAN FLOURS, Inc. 











THE NORTHWESTERN MILLER 


4. Whole wheat flour will spoil in 


DO YOU KNOW shorter pened thawte Bou 
e e ‘4 5. When making dough brake 


bread, using the sponge dough meth- 
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be dampened with water before the 
dough or various products are placed 
on them for baking 

9. When changing from shell eggs 





Pag oo) the sponges should be fermented to frozen eggs in a cake formula no 
somewhat less than for regular white djustments are necessary. 

bread 10. Vinegar is used in bread 
doughs as an insurance against mold 


Here's your chance to test your knowledge on a variety of subjects 
concerned with the baking industry. There are no encyclopedias for the bright 





boys, nor dunce caps either, When you have ticked off your answers, markine 6. To make sponge cakes the 
cach statement TRUE or FALSE, turn to page 38 for a check againet - sugar and eggs should be heated to 11. When macaroons become hard 
correct statements, Each correct answer counts five points. A seore of 70 is about 110-120°F. and brittle within a short time, the 
passing, 80 good, 90 very good, 7. To improve the color of pie addition of more sugar will keep 

— an . . ~ them soft and chewy 

» are 2 crust, a mixture of 5 Ib. flour and 1 
butter ° naa 2 eg 140°F. will produce excellent bread. ib. “Mik solids (non-fat) should be 12. Whipping cream for making 
weet cream butter in Phc-voe te ~ 3. When making cream puffs, if ‘sifted together thoroughly and then whipped cream cakes should contain 
tain the best flavor a. the formula calls for ammonia, this used for rolling out the dough. between 36% and 40% butterfat for 

2. Flour that oes ik maroniens may be replaced by bak 8. When making puff paste prod- est results 

Ui ) ng powder. ucts, it is recommended that the pans 13. Rolls made from a_e sweet 
- dough that has been under-ferment- 
A RECOGNIZED MARK OF EXCELLENCE FOR SEVENTY-NINE YEARS °C Will have a large volume with 2 


close grain 

14. When baking French bread 
the steam in the oven should be left 
on until the loaves have fully ex- 
panded 

15. When baking rye bread in 
basket frames it is a good idea to 
increase the bottom temperature of 
the oven about 25°F. in order to de- 
crease the tendency for the loaves to 
burst on the sides 

16. In a good fruit pie filling the 
fruit should constitute not over 40% 
of the total weight of the filling 

17. Kisses and meringues should 
be baked at a temperature of about 
340-350°F 

18. White rye flour does not work 
satisfactorily for dusting purposes 
when making dough brake bread 

19. The keeping quality of shell 
eggs is improved by dipping them in 
oil before placing them in cold stor- 





iid Mh) 
My) i] | If age 
ass tht) +45 5 J ‘ 7 
ge / 20. Good angel food cakes canonly 
Ls 
i be made by using one-half granulated 
sugar and one-half powdered sugar 
in the formula 


1% u/ 
1/1 uy ; 


BREAD IS THE STAFF OF re— 


D. J. Benjamin Takes 
Western Waxide Post 


FLOUR FOR PERFECT BAKING SAN FRANCISCO—David J. Ben- 

jamin, assistant general manager of 
the Western-Waxide Specialty Pack- 
aging Division of Crown Zellerbach 
Corp., has been named general man- 
ager. He succeeds the late J. E. Cros- 
by, and will also be a member of 





Located right where the wheat grows the thickest, Crown Zellerbach’s management 
HUNTER MILLS have a better opportunity to select exactly 7 a. , , 

p : Mr. Benjamin was formerly presi- 
the kind needed for topnotch baking flours, and every sack dent of the Waxide Paper Co., Kan- 
of HUNTER : sas City, which was acquired by 

tours Babess how well that advantage ” Crown Zellerbach last January. The 
employed. You can be sure that the flours that bear the division makes specialty packaging 


aper wh : bread and frozen 
HUNTER name have an extra measure of quality. ta ee Ss “ 


@REAO iS THE STAFF OF re 


SALES REPRESENTATIVES 

CLEVELAND, OHIO — The C. L 
Kangesser Co., Cleveland, has been 
ANOTHER GREAT FLOUR named sales representative in Cleve- 


land and the surrounding area for the 


THE HUNTER. MILLING CQ ==Sens" 
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WELLINGTON, KANSAS “Golden Loaf’’ frnz°" | 
f The Flour with the Doubt and 
Trouble left out i 

' TENNANT & HOYT COMPANY H 
Lake City, Minn h 
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kj 








f ONLY THE HUNTER MILLS BETWEEN THE WHEAT FIELD AND YOUR BAKERY 
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Quality Bakers of America 


Study Modern Management 
Methods at 48th Conference 


NEW YORK 
management 
executives 


Some 400 bakery 
sales and advertising 


of the 125 member-organ- 


izations of Quality Bakers of Ameri- 
ca Cooperati Inc., convened for the 
Sth general conference of QBA at 


the Biltmore 
*‘Modernize 


Hotel here in September 
Management Methods,” 
the conference theme, set the stage 
for a business sessions on 
the 1957 program. J. P. Duchaine, My 


series of 


Bread Baking Co., New Bedford, 
Mass., QBA president, opened the 
first day’s session with a talk, “Let’s 
Face It which covered present-day 
problems confronting the baking in- 
dustry. Mr. Duchaine emphasized “the 
only certain path through the laby- 
rinth of these problems rests in the 
ncreased development of present 


management technique 


George N. Graf, general manager, 


followed Mr. Duchaine with a key- 
note address attuned to the confer- 
ence theme ‘Management Action— 
the Modern Way.” Mr. Graf stressed 
that modern management is more 
than a skill or an art or even a sci- 


ence. He explained that management 
is action—-a way of doing something, 
rather than a theory or plan. In out- 
lining important techniques which can 
help this action, Mr. Graf referred 
to seven steps suggested in Edward 


Shieh’s book “Successful Executive 
Action 

1. Make everyone a planner 

2. Make every job a full job 

3. Use a man’s full skill 


1. Stress the important duties 
>. Don't ask for supermen 
6. Don’t overspecialize 
7. Give your man one boss 
After fully on each 
step, Mr added three more to 
virtually assure good management ac- 
tion for ultimate and continuous busi- 
Make man ac- 
his job, make the most 
of staff, and build your own leader- 
ship 
Frank A 
personnel 
accounting 


elaborating 
Graf 


ness success each 


countable for 


Busse, QBA director of 
John Thies, director of 
aided by Stanley Davies, 
gave presentations covering their re- 


spec tive services 


“Managing for Better Product” 
was a three-part presentation fea- 
turing QBA's director of production, 


Herman W 


rector Dr 


Hanschka; laboratory di- 
Oscar R. Skovholt and Lois 


Cole, sanitarian. John St. John, direc- 
tor of engineering, stressed the im- 
port of good bakery engineering to 
successful management action in a 
talk, “Management of Engineering to 


Robert W. 
transportation, 
velopment of problems 
point 
A presentation of new ideas, 
projects developed by 


Performance.” 
Thomas, director of 
covered the de 
from a 
of view 


Improve 


baker transportation 


processes and 





Moore - Lowry Flour Mills Co. 
Kansas City, Mo. 


PRECISION-MILLED FLOURS 








Quality Millers Since 1879 


BUFFALO FLOUR 
THE WILLIS NORTON 
COMPANY 


WICHITA, KANSAS 











QBA and members was supervised 
by Mr. St. John. 

The last day of the conference was 
devoted to QBA's advertising, mer- 
chandising and promotional plans for 
1957. Robert L. Schaus, QBA's direc- 
tor of advertising, spoke on ‘‘Modern 


Management Tackles the 
Now.” Jack L 
QBA's radio, television and film ac- 
tivities, presented the 1957 plan for 
comprehensive use of 


Future 
Coffey, in charge of 


television 

Following a progress report on the 
new Sunbeam wrapper, given by M1 
Schaus, Jack Rieger, QBA director 
of sales promotion, and Van S. Linds 
ley of the advertising 
conducted a_ two-part 
presentation, “What's 
chandising?"’ 

Joseph J. McCormick 
the dealer relations program 
on “Modernizing Dealer 


department 
informative 
New In Mer 


director of 
talked 
Relations 
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Mr. McCormick, responsible for the 
store planning and grocers’ program 
was aided by representatives of his 
department, Miss K. Geraghty and 
J McGowan, Jack Rieger cli 
maxed the session with two presenta- 
tions. Both were concerned with the 
import of good management action in 
support of bakery merchandising and 
sales promotion during 1957 

The “Executive Approach to Selec 
tive Distribution” covered the first 
half of this presentation and featured 
Mr. Rieger and his staff of service 
men; Harry A. Baumann, James W 


(Continued nm page 4 





Since 1928 
Valuable BROLITE Ingredients 


...for Bak 


Vita-Plus White 





















Kye Sours 


For outstanding 
rye bread volume, 
flavor improved 
grain—simplified 
production. Sev-, 


en types avail- 
able. 


QM. B. 
Stabilizer 


A convenient 
thickener for 
stabilizer and 
Meringue Top- 
pings, Icings, 
Glazes, Butter 
Cream, etc 





| ; es 


Other Brolite products include SUPERSHORT with 


Demonstrations by our trained bakery technicians 


Cofffiitions 

dough for per- 
fect fermenta- 
tion. Extends tol- 
erance of dough 
Whitens crumb 
color. 








Culture 


srosolt 


A tenderizing agent 
with high powers of 
emulsification and 
dispersion. Contains 
Mono- and Di-Gly- 
cerides, Lecithin and 
associated Phospha- 
tides (vegetable 
emulsifier) 


Brolite 
For better flavor 
Cakes, Cookies 


Yeast Doughs, Icings 


5 types of 


of buttered culture 





Pie Dough 
Culture 


Makes a drier 
dough with 
improved ma 
chining quali 
ties. Produces 
a rich, flaky 
crust with improved color. Re 
duces tendency to soakage in 
crusts 





in 
Sweet 


different 
strengths and percentages 








White and Cocoa 
Fudge Bases 


For Hi-Gloss, Flat type and 
Butter Cream icings of bet 
ter flavor handling 


Keonomical 


CALCOT 


the all-vegetable emulsifier 


available in your shop 


THE BROLITE COMPANY, Inc. 


225 Fourth Ave. 
New York City 3, N.Y. 


2021 S. Haskell Ave. 
Dallas 10, Texas 


621 Minna St. 
San Francisco 1, Calif. 


5146 First 


Ave., North 646 Greenwood Ave., N.E. 
Seattle 9, Wash. 


Atlanta 6, Ga. 


Main Office: 2542 Elston Avenue, Chicago 47, Illinois 
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Worth looking Into 


New Products 
New Services 
New Literature 


RMVB a 
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This reader service department announces the development of new end improved 
products, new services and new literature offered by manufacturers and suppliers. 
Claims made in this department are those of the firm concerned. Use the eccom- 
penying coupon to obtain the desired information. 


cg Lic dedheogu,, sudsccddddaddcdceeeasdcdaece eee 


No. 3956—Filling 
Thickener 


Fruit pie fillings can be prepared 
vithout cooking by use of a new in- 
tant thickener, Purity Stabilizer No. 
37, trade name of a product being 
manufactured by National Starch : =: 
Products, Ine, According to company 4! cooking directions. The formu 
officials, the product is added to las cover a wide range of fruit fill 
water with high speed agitation for '"8* including apple, apricot, blue 
a few minutes, and then the fruit, berry, blackberry, cherry, peach 
fruit juice and sweetener are added, *#!8in, rhubarb and other pies. Copir 
There is no bruising or damage to of the booklet may be obtained by 
the fruit which retains its original Checking No. 3954 on the coupon and 
natural eolor and appearance, it is mailing it to this publication 
claimed. Full information on the Py 
new process may be obtained by No. $959—Dispensing 
checking No. 3956 on the coupon and Pump 

A new dispensing pump has beer 


mailing it 
introduced by the Multi-Meter Corp 


No. 3951—Filling - 
. esigned to fit the standard %-in 
Formulas opening on all size drums from 15 to 


Formulas for 34 fruit pie fillings 65 gal. the pump is entirely steel 
are included in a new booklet just and chrome plated to prevent rust 
announced by the Corn Products ing, corrosion or any reaction with 
Sales Co. Printed in two colors, with soaps, detergents, disinfectants 
four-color cover, the new 52-page waxes, liquid fertilizers and_ boiler 
booklet, “Snow Flake Milo Starch chemicals, Each stroke of this self 
for Fruit Pie Fillings,” is designed venting pump dispenses 4 oz, Com 


SSS 


t 
SSAV 


to assist large commercial and neigh 
borhood bakers in the use of thy 
company’s two new Snow Flake milo 
starches. The booklet contains in 
formation on the quantity of starch 
to be used, describes correct meth 
ods of handling frozen, canned, fresh 
and dehydrated fruits and gives ven 


2 ee ee ee ee ee ee ee ee ee ee ee ee ee 


ADDRESS 


Send me information on the items marked: t 
No, 3954—Filling Formulas [(] No, 3961—Steel Belt i 
No, 3955-——Floor Machine {] No. 3962—-Bulk Car Brush § 
No. 3956—Filling Thickener {) No. 3963-—-Ingredient, Yeast b 
No, 3957-—-Sheeter-Moulder Emulsifier 4 
No, 3958—Flavor Periodical [) No. 6505—Emergency Light i 
No, 3959--Dispensing Pump Unit ' 
No, 3960-——-Plant Cleaning i 

OO er rer : 

MAREE Ais cea ae eeics pkéeda\ia> oeeehee i 

4 
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CLIP OUT FOLD OVER ON THIS LINE FASTEN (STAPLE, TAPE, GLUE) MAIL -—— 
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pany Officials state that “it elimin- 
ites old fashioned drum _ racking, 
saves floor space and leaves the drum 
ilways easily accessible. A specially 
designed handle provides a locking 
arrangement to eliminate misuse of 
the drum’s contents.” To secure more 
complete information check No. 3959 
on the coupon and mail it to this 
publication 


No. 3960—Plant 
Cleaning 


rhe Oakite Saniseptor, model 562, 
is the trade name of a portable linc 
pressure injector which couples di- 
rectly into the plant’s hot water line 
for cleaning purposes. The _ unit, 
manufactured by Oakite Products, 
Inc., is claimed to make cleaning a 
spraying operation as the hot water 
rushes through its Venturi elemen', 
automatically drawing the detergent 
solution up into the flow of wate: 
Weighing 25 lb. empty, the unit con- 
sists of a detergent tank with a ca- 
pacity of about 15 lb. of detergent, 
water hose connection to the hot 
water supply, a syphon breaker, so- 
lution and water control valves. No 
motors, coils or pumps ar needed 
For more complete details check No 
3960 on the coupon and mail it to 
this publication 


No. 3955—Floor 
Machine 


Patterned after heavy-duty indus- 
trial floor machines the new “Gyro 
12” polisher and scrubber has been 
designed to provide professional 
floor care in bakery retail stores, 
iccording to the Advance Floor Ma 
chine Co. The machine has a 12-in 
brush and is designed to provide ef- 
ficient floor care for areas up to 
1,500 sq. ft., company officials state 
Among the features claimed are 
Special mounting of handle provides 
balance that makes machine easy to 
operate; handle has 3-way adjust- 
ment; free floating position for maxi- 
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mum operating ease; locked operat- 
ing position for self propelling ac- 
tion; a locked vertical position for 
transport and storage; power drive 
and sealed motor never require lubri- 
cation. Secure literature by checking 
No. 3955 on the coupon and mailing 
it to this publication 


No. 6505—Emergency 
Light Unit 


A redesigned automatic emergency 
lighting unit for plants and other 
buildings where an extra margin of 
safety is required has been announced 
by the General Scientific Equipment 
Co. The unit is powered by a storage 
battery built into the portable set. A 
trickle charger automatically main- 
tains the charge of the battery. A 
built-in hydrometer indicates the 
state of the battery at a glance. The 
unit plugs into an A.C. circuit. The 
lights are sealed beam and are claim- 
ed to provide service for 10 hours 
For more complete information check 
No. 6505 on the coupon and mail it 
to this publication 


No. 3963—Ingredient. 
Yeast Emulsifier 


Officials of Read Standard Division, 
Capitol Products Corp., state that 
the new model Readco Ingrediator 
(ingredient and yeast emulsifier) al- 
lows greater ease introducing and 
emulsifying the small ingredients 
yeast, sugar, salt, malt, syrups and 
vitamins—-specified by a particular 
product formula. Twin three-bladed 
propellors, driven by a % h.p. motor, 
produce a uniform emulsion within 
three minutes or less, it is claimed 
For lower temperatures, a cooling 
jacket is available as optional equip- 


ment. Also optional is a timing panel 
for control of the mixing and dis- 
charge cycles. The emulsified liquid 





is pumped to the sponge or dough 
mixer through a fine mesh stainless 
steel pipeline filter. The normal oper 
ating capacity is 40-47 gal. of water 
The tank is of double shell construc 
tion with a heavy layer of insulation 
between shells. Stainless steel con 
struction is used. The unit requires 
vertical clearance of 59 in. Secure 
more complete details by checking 
No. 3963 on the coupon and mailing 
it to this publication 


No. 3957—Sheeter- 
Moulder 


A new bakery sheeter-moulder de 
signed for use with the company’s 
mechanical production line unit Is 
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pl luced by Moline Inc. The 

p nouncement states that 
excellent for rolling 

for pre-sheeting and 

ypes of sweet doughs, 

in the preparation of 

ut dough, pik doughs, 

puff past cookie 

ffee cakes. The aichine 

movable pre boards 

ch ze bread, wiener 

ks, ete. A drag chain 

ctly contoured press 

rd a the job of moulding like 
rs. The tele ping in- 

tainless steel.”’ Other 


ture ed are Nickel plated 
rts anitary tubular 

nstruction ll driving 

! rt ire outside of the 
1 nveying irea the 
vides extra storage 

the t is 24 in. wide Secure 
details b checking 

8957 the coupon and dropping 
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No. 3958—Flavor 
Periodical 

“Flavor Pointer,” a regular publi- 
cation available to members of the 
industries served by Magnus, Mabee 
& Reynard, Inc., now contains infor- 
mation of interest to the baking and 
confectionery trades. The publication 
first began publishing the news pe- 
riodical 13 ago. The addition 
of news of interest to baking and 
confectionery personnel concerns the 
use of baked and 
candies. To be placed on the mailing 
list of the flavor periodical check No. 
3958 on the coupon and drop it in 
the mail 


No. 3962—Bulk Car 
Brush 


Bulk flour 


years 


flavors in foods 


railroad cars 
be cleaned quickly, safely and ef- 
ficiently of accumulations of caked 
flour which unloading techniques fail 
to remove, claim officials of the 
Fuller Brush Co. Their solution is a 
new specially designed brush of 
heavy, washable nylon. It is claimed 
to be non-susceptible to cracking, 
shedding and absorption of odors or 


can now 












MILLER 
other infestations and is firmly and 
evenly bonded to the metal brush 
back in a continuous Fullergript 


brush strip to form a sweeping tool 
12 in. long with 1 in. exposed trim 
The brush has been designed for use 


inside “Air-Slick or “Trans-Flo 
“GACX” railroad cars. The clamp 
assembly designed by Fuller makes 


it possible for the brush strip to be 
removed and another put in its place 
For detailed specifications and prices 
check No. 3962 on the 
mail it to this 


coupon and 
publication 


No. 3961—Siecel Bels 


The Sandvik steel belt commonly 
used in bakery ovens is now finding 
an additional application in bakery 
cooling tunnels, announce officials of 
Sandvik Steel Belt Conveyors 
sion of Sandvik Steel, Inc. The steel 
belts have been known to last 10 
years or more, it is claimed. The 
high heat transfer rate of the steel 
belt permits rapid cooling of the 
bottom of the pies. The belt in use 
at one made of cold 


divi 


operation is 








rolled hardened and tempered strip 
steel and is driven by a 1's hop 
motor. A self adjusting take-up is 
provided, as are scrapers for remoy 
ing any material which may adhere 
to the belt or take-up pulley. Addi 
tional information is available by 





For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’'S HUNGARIAN CORPORATION 
25 Broad Street New Vork City 








CODING AND MARKING 
"Code dating and marking machines for the flow 
milling and beking industries. Coding breed wrep- 
pers, celloph and kages, etc., ow specialty. 
Write for information on a specific problem 
KIWI! CODERS CORPORATION 


nn04 NN. Clark ®t Chieage 15, Hilinols« 














Bread and Rolls 


818 Wayzata Blvd. 





BAKING TRAINING 


for Veterans and Non-Veterans in 

@ Cakes and Pastries 

Experimental Baking and Decorating Included 
Scholarships Available—Write 


DUNWOODY INDUSTRIAL INSTITUTE 


An endowed non-profit trade school 


Minneapolis 3, Minn 
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QUAKER BAKERS FLOUR is specially 


flours, 


this highest-quality 


designed for the specific needs of the mod 


ern baker. Costing no more than ordinary 


short-patent 


flour has the versatility to create superior 


results in every bakery item you produce 


Call... Write... 


. or Wire to: 


_ The Quaker Oats Company 
Chicago, U.S.A. 
Mills at Cedar Rapids, lowa « St. Joseph, Mo. « Sherman, Texas 


and Los Angeles, California 
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checking No, 3961 on the coupon and 
mailing it. 


Also Availabie 


The following new products have 
been described in previous issues and 
information about them may still be 
obtained by jotting the appropriate 
number on the coupon and forward- 
ing it to this magazine. 

No, 3907—Plastic basket for pack- 
aging baked foods, Gilbert Plastics, 
Ine 

No, 8900—Wire stitcher, Ordnance 
Gauge Co, 

No, 3910——-Dry sweet whey, Con- 
olidated Products Co. 

No, 3011—Baking pan _ catalog, 
Chicago Metallic Manufacturing Co. 

No, 8012—Aluminum foil pan press, 
tasca Manufacturing Co. 

No. 8018—Mold and yeast growth 
inhibitor, Chas. Pfizer & Co., Inc. 

No. 8914—Batter depositing ma- 
chine, Filler Machine Co, 

No. 8917—Aluminum foil pan and 
container price list, Chicago Metallic 
Manufacturing Co. 

No, 8015—Pan greaser, Mallet & 
Co 





| The Williams Bros. Co. 


Merchant Millera KENT, OHIO, U.S.A, 
Millers of Soft Winter Wheat. 
We epecialize in laboratory controlled 
production of superior Cake, Pastry and 
Cracker Flours from carefully selected 
wheats 








- 


, . . 

Evans Milling Co., Inc. 
INDIANAPOLIS, IND ,U.B8.A. 
Manufacture Kiln-Dried 
DEGERMINATED CORN PRODUCTS 


Capacity, 16,000 Bushels 














CAHOKIA FLOUR CO. 
ST. LOUIS, MO. 




















ACME — GOLD DRIFT 


Better Bakery Flours 
these Brands Meet Every Shop Need 


The ACME FLOUR MILLS Co. 


Oklahoma City, Okla, 
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No. 8916—Revolving tray ovens, 
Middleby-Marshal! Oven Co. 

No. 3018—Display fixtures, Maine 
Manufacturing Co. 

No. 8920—Dry sweet whey charac- 
teristics, Consolidate Products Co 

No.. 8919—Aluminum food contain 
ers, Foil Kraft Division, Kaiser 
Aluminum & Chemical Corp. 

No, 8921—Bakery equipment bro 
chure, Petersen Oven Co 


No, 8922—Combination freezer-re 


frigerator, Victory Metal Manufac- 
turing Corp. 
No, 3928—Line of kettles, Hamil- 


ton Copper & Brass Works 

No, 3924—Bakery “‘filler’’ 
Maine Manufacturing Co 

No. 3925—Aluminum 
Harlow C. Stahl Co. 

No, 3926—Dough sheet 
control, Industrial Gauges 

No. 3927—New package for sweet 
dough base, Caravan Products Co 
Ine. 

No, 3928—Line of fillings 
meringues, Max Ams Co. 

No, 8929—-Flavoring products cat 
alog, Florasynth Laboratories, Inc 


fixtures, 
bun pans, 


thickne 


and 


No, 3930—Doughnut maker, Gold 
en Joy Corp. 
No. 3981—Pressure sensitive tape, 


Connecticut Hard Rubber Co 

No. 3982—Almond and lemon flay 
ors for baked foods, S 
Ine. 

No, 30388—Bakery display fixtur: 
catalog, Maine Manufacturing Co 

No, 3934—Gravity wheel 
rack, M-H Standard Corp 

No. 39385—Moulder-panner, Read 
Standard Corp., Bakery-Chemical Di 
vision, 

No, 3936—Mold 
Industries Co,, Inc 

No, 8937—Display 
Fiber Glass Tray Co 

No, 89388—Oven 
Oven Co. 
No, 3989—Roll slicer, Alto Corp 
No, 3940—Self - adhesive 
Avery Adhesive Label Corp 
No, 3041—Icing and filling deposi 
tor, Mallet & Co., Ine 

No, 3942—Vacuum and floor mai: 
tenance equipment, Premier Co 

No. 3948—Bakery pad, Panhandle: 
Division, Sanitary Bag Co 

No, $3044—Rib-foil aluminum 
Basca Manufacturing Co 

No. 8045—White milo starches for 
fruit pie fillings, Corn Products Sales 
Co. 


Gumpert Co 


storage 


inhibitor Food 
Molded 


pans, 


bulletin, Petersen 


label 


cup 


No. 3946—Paste for macaroons and 
macaroon-filled cakes and candies, 
Henry Heide, Inc. 

No. 3947—Revolving 
Vue-More Corp 

No. 3948—Repair of food handling 
equipment, American Solder & Flux 
Co 

No. 3949—Sterile conditioning sys- 
tem for liquid sugar tanks, D. Wil- 
liam Fuller Co 

No. 3950—Packaging 
Hinde & Dauch 

No. 3951—Icing product, S 
pert Co., Ine 


display unit, 


booklet, 


Gum- 


No. 3952—Price information and 
details of route selling book, My- 
croft Press 

No, 3958—Band edge sharpener, 


Gopher Grinders, Inc 
No, 5508—Embezzlement 
Fidelity & Deposit Co 
No, 5527—Vacuum 
Equipment Co 
No. 5519—I nsecticide for use 


controls, 


Bur- 


cleaner, 
rows 


round foodstuffs, J. I. Holcomb 
Manufacturing Co., Ine. 
BREAD 'S THE STAFF re 


David Newsam Heads 
Missouri Bakers Assn. 
For Another Year 


OSAGE BEACH, MO David R 
Newsam, Hammon Baking Co., Jef- 
ferson City, was reelected president 
f{ the Missouri Bakers Assn. at the 
VMBA’'s annual fall outing at 
Beach 

Other officers elected 
lan, Gillan’s Bakery, Moberly, 
ice president; Carl Muff, 
Bakery, Trenton, second vice 
dent; Sam Pasternak, Cake 
ers, Kansas City, treasure 
H. Buford, Flour Mills of 
Kansas City, secretary 

William F. Ellerbrock, Ellerbrock 
jakeries, St. Louis, was reappointed 
chairman of the board and 
imbassador 

Roy L 
Processing Co., 


Osage 


LeRoy 


Gil- 
first 
Muff’s 
presi- 
30x Bak- 

George 
America, 


goodwill 


Creamer, Jr., Clinton Corn 
Kansas City, and R 
IX. Schaumburg, Schaumburg Co., St 


Louis, were named directors. They 
replace Elmer Magee, Jr., Sweet- 
heart Bakery, Mexico, and William 


Bondurant, Jr., Palace Bakery, Kirks- 
ville, retiring directors 

The following committee chairmen 
were appointed: Harry Walch, Wichi- 
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MIDGET PROOF BOX 
WILL GO SOUTH 


WILLOUGHBY, OHIO — Admiral 
Richard E. Byrd, who usually does 
his exploring on a grand scale, stepped 
down into the realm of smaller things 
recently to assure his men an ade- 
quate supply of baked foods during a 
forthcoming trip to the South Pole. 
Adm. Byrd has ordered two special 
proof boxes for his expedition which 
are mere models to most bakers—the 
proof boxes will be no higher than 
18 in. They were manufactured by 
Crescent Metal Products, Inc., whose 
engineers were given specific instruc- 
tion to “build something 
with a high humidity rating.” 


compact 





ta Flour Mills Co., Sedalia, ente 
tainment; Carl Muff, group insur- 
ance; Allen Lawrence, Colonial Bak- 
ing Co., Springfield, label and sanita- 
tion, and Herman Barton, Columbia 
Baking Co., Columbia, membership 

The group was presented a decor 
ative cake by Mr. Pasternak 


BREAD (6 THE STAFF OF re 


Williams Baking Co. 
Will Settie Accounts 


SCRANTON PA 
the Williams 
firm's 


Creditors ol 
jaking Co., 


assets are 


which 


now ready for dis 


posal through bankruptcy proceed- 
ings, have approved a modified plan 
of debt repayment as suggested by 


the company 


The Williams firm has been a large 


factor in the economic and industrial 
life of the community, employing 
more than 250 locally and with an 
annual payroll of $1,250,000; there- 


fore, under the court arrangement, 
the company will continue under the 
same management 

The plan of debt disposal provides 
for payment of all wages 
in full in cash. It provides that all 
Class 2 debts involving merchandise 
be settled by payment of 75% of the 
original debt, plus a gradual reduc 
tion for holders of indenture bonds 


and taxes 


An order confirming the plan has 


been entered with the court by 
Thomas C. Gibbons, backruptcy ref 
eree 











TODAY'S MODERN BULK FLOUR MILL 


WEBER’S BULK FLOUR PLANT, pictured at the left, 
is an integral part of today’s modern flour mill. The 
process of converting the milling industry from sacks to 
bulk requires modern bulk flour storage and handling 


facilities to replace the old sacked storage warehouse. 


THE WEBER FLOUR MILLS CO. 


SALINA, KANSAS 











December 4, 1956 THE NORTHWESTERN MILLER 37 








Seasons Greetings 


to our faithful old friends, 
to our many new friends 
and to all of you 

whose friendship 

we hope to earn, 

we extend our wishes 

for a most cheerful 
Christmas Holiday. 


GoocH MILLING & ELEVATOR Co. 
LINCOLN, NEBRASKA 














ANSWERS 


TO “DO YOU KNOW?” 


Questions on Page 32 








True. Butter is used for flav- 
Ol our cream butter has a more 
pi uunced butter flavor than sweet 
cream butter, The flavor of the other 
ingredients may mask the flavor of 
veet cream butter due to its mild- 
Valse. It has been found that 
flour heated to 140°F, does not pro- 
duce a satisfactory loaf of bread due 
to the protein being affected at this 
ternmperature, 
$ True. About 2% times more 
baking powder than ammonia is 
usually recommended, 
1 True. As whole wheat flour 


contains the germ of the wheat berry, 
ch is high in fat, it will spoil with- 


vn 


if 
bn 
ul 


to 


1 comparatively short time. 


It is 


t not to carry more than 30-day 


pls 


False. It has been found that 
obtain best results the sponges 








You can make better bread with 


SUNNY KANSAS Flour 


The WICHITA 
Flour Milla Co. 


WICHITA, KANSAS 








GARLAN \D MILLS 


G asneetne, INDIANA 


Cake, Cracker and Family Flours 














ACME RYE 


A VALITY 
WISCONSIN RYE FLOUR 
All Grades 


FISHER-FALLGATTER MILLING CO, 


WAUPACA, WISCONSIN 
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should be somewhat older than for 
regular white bread 


6. False. It is not necessary to 


heat the sugar and eggs to 110 or 
120°F. Heating does cause the mix 
ture to beat up faster. Some baker 
are of the opinion that heating the 
sugar and eggs will produce greater 
volume. We have found that wher 
the sugar and eggs are about 65 
70°F. it will take longer to beat up 
The volume of the cakes will be just 
about as good as when heated, and 
excellent results will be 


7. True. A distinct improvement 
will be noticed. The caramelization 
of the milk sugar produces a darker 
brown color. 

8. True. It has been found that 
wetting of the pans decreases to some 
extent the amount of dough shrinkag 
during the baking process 

9. True. However, the frozen 
eggs should be carefully and thor 
oughly thawed before they are used 
They should also be well stirred when 
thawed out. 

10. False. The addition of vine 
gar to bread doughs is an insurance 
against bread disease called “rope 
Rope causes a breaking down of the 
protein and starch in the loaves, ré 
sulting in a sticky and discolored 
crumb. It also produces a very dis 
agreeable odor and taste 

11. False. Sugar is a drying 
agent and will therefore make them 
more brittle. By replacing part of the 
sugar in the formula with either in 
vert syrup or honey the hardness and 
brittleness will be decreased and th« 
chewiness increased 

12. True. The cream should be at 
least 24 hours old before beating it 
The cream should be as cold as pos 
sible and beaten in a cold bowl on 
either low or medium speed, never on 
high. 

13. False. The volume of th 
rolls will be small and the grain wil! 
be quite coarse. The rolls will be flat 
and have glossy bottom crusts. The 
dough will be sticky and hard to 
handle. 


14. True. If the 


obtained 


steam is left on 


too long, the crust may become thick 
and tough from excessive gelatiniza- 
tion of the starches on the surface of 
the loaves 

15. True. This will be necessary 
due to the perforated sheet of metal 
under the loaves absorbing some of 
the heat. Also, plenty of steam should 
be used in the oven. If trouble per- 
sists it may be necessary to make 
some adjustments in the formula or 
procedure used 

16. False. The fruit content 
should be at least 55% of the total 
fillings. The balance of the filling 
should be composed of water, juice, 
sugar, salt and thickener 

17. False. To produce kisses or 
meringues having a white color, they 
should be dried rather than baked 
An oven temperature of about 225- 
240° F. is very satisfactory. Some 
bakers do not place the kisses or 
meringues in the oven at all, but al- 
low them to dry on the pans on the 
rack or in a warm proof box without 
steam 

18. False. White rye flour has 
been found to work very well for a 
number of bakers. It has a high ab- 
orption and may replace dusting 
flour very nicely. 

19. True. Egg shells are quite 
porous. By dipping the eggs in oil 
these pores are closed. The eggs will 
keep better and the moisture loss will 
be decreased 

20. False. The use of all granu- 
lated sugar will also produce good 
angel food cakes. When all granulated 
sugar is used, the top crust is in- 
clined to be somewhat spotted with 
little white or greyish specks. When 
powdered sugar is used with the 
flour the tops of the cakes will appear 
unspotted and will feel smooth 

RREAD i6 THE STAFF OF re 
BAKERY FOUNDER HONORED 

BINGHAMTON, N.Y The name 
of the late Renna Z. Spaulding, 
founder of Spaulding Bakeries, Inc., 
led all the rest in the latest batch 
of suggestions for naming the new 
$6,000,000 Susquehanna River Bridge 
The Binghamton Press is sponsoring 
a bridge-naming contest 
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THE NULOMOLINE DIVISION 


AMERICAN MOLASSES COMPANY 
Manufacturers of NULOMOLINE (Standardized Invert Sugar) and Syrups 
120 WALL STREET, NEW YORK 5. N. Y. 


330 East N. Water St.. Chicago 11, lil. 
NULOMOLINE, LTD.: 1461 Parthenals Street, Montreal, 


1300 West 3rd St., 


Check the loss of flavor, 
aroma, and texture 
caused staling. You 
—— the Levulose in NU- 
the pioneer 
aor al yal 
te fe longer the 
of your cakes, 


cookies, ond Icings 


Booklet of balanced 
bakery formulas upon 


_ request. 


Les Angeles 17, Calif. 


Canada 
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Kenneth L. 


Cartwright 


Kenneth Cartwright 
Joins Lake States 


Yeast Sales Force 


RHINELANDER, WIS.—The Lake 
States Yeast Corp., Rhinelande1 
Wis., producers of food, pharmaceuti 
cal, and other nutritional yeast prod 
ucts, has appointed Kenneth L. Cart 
wright to the newly-created position 
of sales manager for its food and 
pharmaceutical products 

Mr. Cartwright brings to the firn 
experience as director of the biologi 
cal laboratory, Anheuser-Busch, Inc 
and sales manager for two leadin 
yeast and pharmaceutical firms. He 
was responsible for the successful de 
velopment and marketing of severa! 
new yeast products and specialti 
lan, Gillan’s Bakery, Moberly, first 
ited cake by Mr. Pasternak 

Prior to assuming his new position 
with Lake States, Mr. Cartwright 
was associated for several years with 
Charles Bowman and Co. in research 
and sales. He will headquarter at 500 
Fifth Ave., New York City. Recent] 
the Lake States Yeast Corp., a sub 
sidiary of the Rhinelander Paper Co 
innounced the introduction of dried 
torula yeast, U.S.P 


ere S THE 


Our Own Bakeries to 


Consolidate Production 


MARQUETTE, MICH.—®he Sault 
Ste. Marie production operations of 
Our Own Bakeries will be trans 
ferred to Marquette soon, leaving 
only a distribution center at Sault 
Ste. Marie, reports Sherwin M. Over 
holt, president Mr Overholt said 
the move will be a consolidation of 
production facilities 

About 28 employees in Sault Ste 
Marie are to be affected, and plans 
ire to offer them employment in 
Marquette if they desire it, said Mr 
Overholt 

Our Own Bakeries was formed in 
1936 under the name of Merchant 
Wholesale Bakery 
reorganized and tl name 


A year ago it wa 
change 


to Our Own Bakeric 


we re . re 


SCHOLARSHIP WINNER 

LOS ANGELES—Mrs. Josie Lee 
Kuhlman, Phoenix, Ariz has been 
awarded the annual $1,500 Langen 
dorf scholarship to the outstanding 
Girl Scout executive in the West. H 
W. Crandall, manager, Langendorf 
Cake-Cookie Division for 
California 


southern 
announced the selection 
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Iyintg ny the Baker’s Doorbell 





I K Bakery, Oriskany Falls, 
N.Y rated f ce 
: St. It wv i 
t te ¢ yt i took 
! I i 1 ¢ if 
i » eat rO 
W ed ¢ 1 Dusi- 
s 
\ irtment been 
added to I Variety Fer- 
nandina Beach, Fla., and v carry 
iked food pecializ- 
nd birthd ike 
es 
M ind John M rrimme 
p i 1 Don's Coffer snop 
1 Bake Englewood, Fla., frorn 
l I Don Dinwiddik The 
from Warwick, R.L, 
t ed and ope ted Bil 
H I e! I'he spe- 
iked food 
. 
Da I Stuart, Fla., has 
ind im now pel 
* 
‘" ington, Warrington, 
Fla., has t ver his Wa ngton 
| } ri é ed nonths 
+ 
e Littl itch Bake Drancn 
St. Petersburg, Fla., store olf 
has been opened at 
lad V Th t. Peter 
I peer rm qd to 
eT ( D He Nei 
2 
H 1¢CZ 1 oper DAK 
$7 500 O01 I iminvo 
opp te Hialeah, Fla. if 
ted is the Flamingo 
s 
K te French Baki Co 
Cincinnati, Ohio, has opened it e\ 
t to vifton Cente! The 
t p i by Retai kere 
| of the K il 
{ ad decorated in Ga 
t i ly ] | Boenl 
i ! 1 mana I te 
i eighth unit on 
the t dd Center, now un 
tru is completed 
* 
new W ik Bakery and Mar- 
t pened t in Utiea, Mich, 
Leonard Ma ki and Ire Woz 
‘ 
B il | Spring Lake 
Mich., ha pened for bu 





Michigan Soft Wheat Flours 
Plain or Self Rising 
VOIGT MILLING CO. 


GRAND RAPIDS, MICHIGAN 








| THE NEW CENTURY CO. | 


3939 Se. Union Ave. Chicago 9, tt. 
Always in Market for Flour and Feed 


Producers of 


DRIED BREWERS’ GRAINS 








wd 





HIGH GLUTEN FLOURS 


For Bakers 


The Morrison Milling Co. 


Denton, Texas 





Emphatically Independent 











ter completion of a $50,000 repair J. § 
and remodeling The firm will 
was put out of business by an ex- 
plosion five months ago 


* 

Windridge Farm Dairy Kitchen, 
Inc., a bakery in Jeffersonville, Vt., 
operated by Alden Bryan and Wes- coming 
ley Pope, has purchased the former nak 


Beard 


program move 


pansion and 1 


yeal 


building into 


The Cake Box B ikers, Kansas City, 
Mo., will undertake 


volve three of 
eports 


president. The original Cake 


39 


Box store, purchased at 63rd St. and 
Brookside Ave. in 1945, will be re 
opened ear'y in 1957 in the new 
Meidow Lake shopp ng center, A new 
Cake Pox stor is in the process ol 
being opened in North Kansas City, 
ind a third unit is to be started in 
it the Truman Corners Town & Coun 
try shopping center, Finally, the firm 
will double the size of its Prairie 
Village soon, and a catering 
department will be added 
a program of ex cf 
ling that will in 
stores within the of 
Sam 


which 


store 


Hilo, Hawali, was the recent scence 
ground breaking ceremonies for 
a new $52,000 plant to be known as 
Robert's Bakery. The owners are 


Paster 








| INSIDE SCIENCE | 





A New Chapter In 


The Vital Story of Bread Enrichment 


by Science 


Lighting 15 Candles 


A 
1956 is a milestone in the trend to nu MH) 
tritional improvement of processed [’ > 
foods. It marks the 15th Anni * 7 ion . er 





versary 
of white bread and white flour “en 
richment”™ in the United States 


Back in the late 1930's miller 

vitamin B, to their foods. Later 
included, Then in 1941 the 
restoration of B 


ind bakers began the restoration of 
vitamin B 
concept of 


niacin and iron were 
enrichment” came into being 
niacin and iron and fortification with a higher 


amount of B, than originally present in the wheat berry 


The baking and milling industries deserve the gratitude of the nation 


for thus insuring better foods for the nation’s better health 


What Diet Experts Say 


Physicians 


dietitians, nutritionists, public health experts have sup 

ported enrichment from the start and continue to approve the prac 
tice. For example, a pro ent public health nutritionist ha nd 
my first and mo ripe it Sugevestion to vou ontinue not 

only to enrich you ite ead but continue to pro enrich 
ment until al ead in the United States is enriched, and 
continue to tell the public repeatedly and more effectively about 


the nutritional value of enriched white bread 


The t 


the enrichment of white flour 


S. Department of Agriculture credits 


read for 
major improvements in the pe ipita daily 
Said the Department in the 


1955 outlook issue of its publication “The 


National Food Situation “Enrichment and 


food supply 


fortification of grain product 
make 


ontinue to 





in important contribution to the nu 


ilue of diets, especially in thiamine 


Why Enrich? 


Americans want white bread to eat. Mill 
ers and bakers want white flour because 
it keeps better and bakes better. To pro 
duce this fine product, millers must proc 

ess the grain to a high degree of whiteness 


unavoidably milling out some values 





known to be necessary for good health 


Enrichment restores the important lost nutrients. It puts white flour 


ind bread on a par with-in mar ses actually ahead of 


products in their content of these factors 


whole wheat 


which are nece ivy to good 
health and we being 


itamin B Niacin (another “B" vitamin) 


Riboflay tamin B Iron 


What Values Do the Enriching Vitamins and tron Have? 
———— mininns auteeen 


Thiamine the 


vitamis which helps 
I 1 phy i] and mental health. Es 
i} for normal appetite, intestinal 

ty and sound nerves 
Riboflavin helps promote healt! d 


es and proper eye function 








While vitamins occur naturally 
most vilamir used in food pr 
ive manulactured tt igh t 
ot hemistry and ef 


Writer 


Niacin is needed for healthy body tissu Fffective in treating and 


preventing pellagra 


Tron is the mineral used in enrichment. Essential for making good, red 


blood and in preventing nutritional anemia 


How Is White Bread Enriched? 


Several methods may be used. In one, bakers use enriched white flour 


flour which has been enriched at the mill according to federal defi 


state law 


nitions and standards of identity o 


Most bakers in the United States 
use a tablet or wafer. One of 
these contains enough thiamine 
riboflavin, niacin and iron to en 
rich 100 Ibs. of unenriched 
white flour 
duce 144 Ib 


ullient to pro 


of white bread 


One popular form of wafer | 
known as 


Square Shown above i 


swctual size, the “Square” wafer 
has many advantages for the bake 
Square wale ire distributed in tw types | cading yeast companie 


throughout the United Stat 


Type A for use in bread for Type 8 use in bread for 


mula requiring , or meaore ile requiring ik then ' 


non-fat milk solid non-fat milk solid 


How to Identify Enriched Bread 


You can't tell enriched bread by its appearance or taste. If you live in 
one of the 2 tates having laws requiring white flour and bread to be 


enriched you ca 


1 assume youre getting these nutritionally improved 


products. But all packages of enriched flour, and all wrapped enriched 


white bread, must show the word “enriched Look also for a declatra 


te n your bread wrapper similar t hi 
e ounce f this enriched bread supy with at least the following 
ary ! i la rey ‘ nis for these essential food 
ut Thia itamin B Riboflavin (vitamin B 
17.5 Niacin (another ih tamin ‘ igrar Iron 40 
Wherever you go, insist on bread enriched with vitamins and iron for 
better itritwor for better health ! bette well-beng 


Vitamins Are Made 


huge Roche Park plant of Ho 
La Roche they are 1 iufacture 


fon { ng amasil 





with scientific production control 


an itricate equipment, the Roche 
people produ ef r tarins that are equa her il} ind in biologi 
cal activity t ia ‘ A So efhcent are these operations that the 
vilamin € Old at lower price t} the were extracted from 
natura Ources 


Phis article is published as a service to the baking industry by 


Hoffmann-La Roche Inc. Reprint 


1 pioneer 
in enrichmer are available on re 
quest without charge. Write to the 


Roche In 


umn Division, Hoffmann-La 


Nutley | yew Jersey 
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Zensho and Robert Taira, who wiil 
their present bakery to the 
new building when it is completed. 
” 
The fifth unit of the Southern 
Maid Donut Co., Dallas, Texas, has 
been opened for business at the in- 


move 


tersection of Loop 12 and Irving 
Bivd. by J. B. Hargrove. 
& 
Harold Dodge, Jr., has opened a 


new retail bakery in Walden, Colo, 


Gienn Wilson has been appointed 
to the staff of the Rust Sales Co., 
Denver, Colo.,, according to M, A, 
Rust, president, Specializing in the 
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field of doughnut production, Mr. Wil- 
son will work in sales of Rustco bak- 
ery products. 


lowa, has resigned and sold his in- 
terest to other employees. Mr. Fifer 
became principal owner of the bakery 
= with Ernest Negley two years ago, 


The Glaze-O-Nut Shop is a new after Mr. Fifer had managed the op- 
; , lth re » years 
retail bakery opened recently in eration three y - 
Grand Junction, Colo., by R. IL. and 
William G, Coopers The Loken Bakery, owned and 
& operated by Glenn Loken, Aurora, 


Gates Bake Shops, Corpus Christi, Minn., has opened in new quartei's 
Texas, has opened a new retail out next door to its former location 
let in the Town and Country shopping & 
er: Benders Bakery, Denver, Colo., has 
® opened a new retail outlet at Mont- 
view and Dayton Streets. This gives 
the Benders nine retail outlets in 


Al Fifer, president and 
of Frudeger Bakery Co 


treasure! 
, Burlington, 





ai | 
det us break bread... 


A SEASON'S 








Throughout the ages the simple rite of 
breaking bread has been the symbol of man’s 


good will toward man. 
A gesture understood by everyone, everywhere. 
A symbol with meaning unchanged. 


Now in this holiday season, with the need for peace 
on earth as great as it has ever been, let us join 
heart and hand and break bread with friend and neighbor. 


May all men live side by side—brothers. 


WISH FROM FLEISCHMANN 
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Nolle Dick J. Walton 


TO SALES POSTS —The appoint- 
ment of Dick J. Walton and Tom 
Nolle as sales representatives of 
Caravan Products Co., Inc., has been 
announced by Alex Weber, vice 
president. The Passaic, NJ., firm 
makes specialty products for the bak- 
ing industry. Mr. Nolle has spent 11 
years in the baking industry and will 
represent Caravan in the Pittsburgh 
area. Mr. Walton, a veteran of 18 
years in shortening sales, will repre- 
sent Caravan in the Boston and New 
England region. 





the 


Denver area, reports Andrew 
Kelleher, manager 
e 

Krispy Kreme Doughnut Corp 


Winston-Salem, N.C., has opened its 
73rd unit at 3923 E. Broad St., Rose- 
ville, Ohio, under Donald Rudolph 
franchised dealer for Krispy Kreme 
s 
The Clear Lake (lowa) Bakery has 
been incorporated for $150,000. Wil- 
liam Burkhardt is president, secre- 
tary and treasurer. Hedy Burkhardt 
is vice president 
2 
The Eldon (lowa) Bakery has been 
reopened under the name Kenny's 
Pastry Shop after extensive remod- 
eling. The owners are Mr. and Mrs 
Kenneth James, formerly of Burling- 
ton, Iowa. 


has been opened by 
Super-Valu 

Plaza shopping 
S.D. Herb Cain, 
Falls, will 


A bakery 
Randall 
Litchfield 
Mitchell, 
of Sioux 
bakery 


the 
the 

center 
formerly 
manage the 


store in 


Mr. and Mrs. ©. E. Foglesonyz, 
Ottumwa, Iowa, have purchased the 
Federal Bake Shop, 101 E. Main St 
The business will now be known as 
Katie’s Bakery. Mrs. Foglesong, for 
whom it is named, has been associat- 
ed with the firm four years, the 
19 months as manager 
* 

Myron Russell, Hal- 
lock, Minn., are the new owners of 
the Karlstad (Minn.) Bakery. Allen 
Jevning has accepted the position of 
baker and assisted with remodeling 
Mr. and Mrs. Lyle Nelson, the for- 
mer owners, have decided to 
to the West Coast 

= 

Rushing’s Super Market at Ames, 
Iowa, has installed a complete bak- 
ery department. The manager, Bud 
Nielsen, is a third-generation Danish 
baker. The five bakery employees at 
Rushing’s represent 53 years of bak- 
ing experience 


last 


Mr. and Mrs 


move 
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Miner - Hillard Milling Co. 
WILKES-BARRE, PA. 
Manufacturers of 
OORN FLOUR - CORN MEAL 
CORN SPECIALTIES 








DAVID HARUM 
BAKERS FLOUR 
From Nebraska’s 
Choice Winter Wheat 


LEXINGTON MILL & ELEV. CO. 


LEXINGTON, NEBRASKA 
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Canadian Review... 





Dust Control 


The first meeting of a dust problem 
committee was held at the Canadian 


lakehead city of Port Arthur Nov. 
21 to discuss special sub-committee 
reports and recommendations, aimed 
at eliminating explosior in grain 
elevators 

Chairman of the operation and de- 
sign sub-committee, C. Irwin, of Port 
Arthur, recommended the use of a 
switch ictuated from i rovernor 
which would shut down an elevator 
leg should the leg slow down from an 
excessive grain stream. He recom- 
mended this device as means of 
eliminating fires caused by friction 
between the leg belt and the head 
pulley in case of a choked leg 


A new method of 


sedimentation 


analyzing dust samples was reported 
in use by Dr. J. M. Roxburgh of Sas- 
Katoon, Sask associated with Cane- 
da’s National Research Council 


C. R. McDonald, head of Fle- 


the 











Cable Address: Parrheim 





GRAIN ° 
Firour ° 
Feeps ° 


Domestic & Export 





PARRISH & HEIMBECKER 


LIMITED 
Export Office — TORONTO, CANADA 
WINNIPEG — CALGARY — MONTREAL 





MIDLAND FLOUR MILLS 


LIMITED 
WINNIPEG CANADA 


SPECIALIZING IN DOMESTIC 
and EXPORT FLOUR 








Wm. CHARLICK, LTD. 
FLOUR MILLERS 


Spectalizing In Exports 
ADELAIDE, SOUTH AUSTRALIA 
Cables: “Cityflour’’ Adelaide 








Canadian Wheat, Oats and Barley 


Over 600 Elevators in Manitoba 





Saskatchewan and Alberta 


UNITED GRAIN GROWERS, LTD 








vators Employees Union, recommends 
a permanent staff of clean-up men. 
The union believed that no refuse 
screenings should be binned in a ter- 
minal elevator and that fine dust 
picked up by dust collectors should 
not be returned to the elevator. 
The secretary of the Iraq Grair 
Board, Sabry Rashid Mehdi, is visit- 


ing Winnipeg to study grain grad- 
ing, marketing and handling facili- 
ties under a 6-month fellowship 
awarded to him by the Food and 


Agriculture Organization of the Unit- 
ed Nations 

Barley is the major cereal crop in 
Iraq, Mr. Mehdi said, with an annual 
production of more than 1 million 
tons. Of this about 600,000 tons are 
exported to European maltsters and 
brewers. Wheat, rice, corn, oats and 
flax are also grown but these crops 


are almost entirely used within his 
country 
Mr. Mehdi's travels have already 


taken him to Washington, 
Michigan State University 


D.C. and 


Export Business 


Canadian wheat and flour export 
clearances for the week ended Nov, 
29 at 4,586,000 bu. dipped some 600,- 
000 bu. when compared with the pre- 
vious week. Flour exports at 1,122,000 
bu. were slightly ahead and included 
747,000 bu. of the 
remainder destined for International 
Wheat Agreement countries. 


Class 2 business, 


Class 2 wheat exports were domi- 
nated by U.K. purchases of 1,436,000 
bu. with Pakistan in second place with 
362,000 bu. and Italy following with 
348,000. The Netherlands took 109,- 
000 bu. on Class 2 account, Belgium 
59,000, Okinawa 37,000 and Rhodesia 
15,000 bu. Germany bought on both 
IWA and Class 2 accounts, 486,000 
bu. applying on IWA sales and 190,- 
000 on Class 2. Some 76,000 bu 
moved to Denmark, 57,000 bu. Class 2 
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oullsp EASTERN CANADA FLOUR MILLS LTD. 
3 Gg Best Canadian Hard Spring Wheat Flours 















| % ~» Cartier’ “Lasalle” “Pontiac” 
: Canaph © Cables—Eastmills . MONTREAL, CANADA 
_uc, JAMES RICHARDSON & SONS 


6 CABLE ADORESS “JAMESRICH” 


"GRAIN MERCHANTS, SHIPPERS 
AND EXPORTERS 


« HEAD OFFICE — WINNIPEG, CANADA « 


Demestic & Expert Offices: TORONTO, MONTREAL, WIKINIPEG, 
VANCOUVER & OTHER PRINCIPAL CITIES IN CANADA 


LIMITED 












business and the remaining 19,000 
bu. IWA sales. Japan was the other 
IWA buyer and took 345,000 bu 


Wheat Supply 

An increase of 2,300,000 bu 
corded in Canadian visible wheat 
supplies in the week ending Nov. 21 
according to the statistics branch of 
the Board of Grain 
for Canada. Farmers’ deliveries were 
heavier and clearances 
dropped off to send stocks up to the 
352,100,000 bu.-level 


was re- 


Commissioners 


overseas 


Chicago Bakers Club 
Will Name Directors 


CHICAGO 
two-year 
rectors of 


Seven nominations for 
terms on the board of di 
the Bakers Club of Chi 
cago have been made by the nominat 
ing committee 

The 
Cohon, attorney; 


nominations include Jack A 
Richard G. Davis 
Pepperidge Farm, Inc.; Joseph J 
Donzelli, Donz Bakeries Co.; Herman 
J. Dressel, Dressel’'s Bakeries: Fred 
M. Jensen, J. T. Shuflitowski Co 


Ray Murray, Ward Baking Co., and 
John A. Revord, Sterwin Chemical 
Inc 

The annual meeting of the club 
will be held on Jan. 30, 1957, at 
which time the new officers and the 
new directors will be installed in 
office 


Members serving on the nominating 
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committee are Claude G. Hill, Con- 
tinental Baking Co., chairman; Otto 
L. Bergt, Metz Bakeries; Stanley 
Kretchman, Kretchman Materials 
Co.; Joseph Shuflitowski, J. T. Shuf- 
litowski Co.; Willard Geller, John R 
Thompson Co.; Lloyd Wolfe, Bryo 
Co., and Arthur L. Beaver, HumKo 
Co 

Members whose terms on the board 
of directors continue for another year 
are Robert F. Cain, Cain's English 
Muffin Co.; Melvin D. Craft, Eckhart 
Milling Co.; H. L. Davis and Elmer 
G. Fisher, Standard Brands, Inc.; Ed- 
win N. Heinz, Jr., Food Materials 
Corp., and Edmund Kutchins, New 
Process Baking Co 


BREAD (8 THE STAFF OF LIFE 


Andrew Ross, Grain 


Executive, Dies 


WHITE PLAINS, N.Y Andrew 
Ross, grain company executive and 
a founder of the Grocery Manufac- 
turers of America, Inc, died at 
White Plains, Nov. 23, on his 85th 
birthday 

Mr. Ross helped found the trade 
organization in 1906 and served as its 
first president when it was known 
as the Association of Grocery Manu- 
facturers. The name was changed 
when it was incorporated several 
years later. He had been a financial 
reporter for R. G. Dun & Co, the 
predecessor of Dun & Bradstreet, for 
10 years before he took his first po- 
sition in business with the Shredded 
Wheat Co 

Among the other firms with which 
Mr. Ross was associated were the 
Armour Grain Co, and the W. K. Kel- 
logge Co. During World War II, he 
was deputy chief of the facilities 
branch in the War Department's 
chemicals bureau 





“Ogilvie”. 





Mills at: Montreal—Fort William 


There is a lot to be said for 


GOOD JUDGMENT 





Good judgment has guided Ogilvie Flour Mills for 
more than a century and a half of leadership in the mill- 
ing of fine flour. It's good judgment that causes Ogilvie 
to select only the choicest wheat. . . that combines their 
skill and knowledge with some of the most modern 
milling equipment in the world, to produce the unvary- 
ing high quality that their customers expect of the name 


Ogilvie Flour Mills intend to continue using good 


judgment . the same good judgment that tells you 
it's wise to buy quality! iy 
Ae — Nv 
OGILVIE le (AN 
st eestl| °° Wr 
vee esis | 9 A 
TTTTTITTT Tee : AY 
THEE i LAY 
Teese tall] . “) 
fl Be HITT Ts i} 
Owe eieee! LJ ii” 
HI 244mm | 
- LE lh UU - 


Manufacturers of Ogilvie Flour—Ogilvie Ready Mixes 
—Oxgilvie Vita-B Wheat Germ Cereal—Ogilvie Oats 
—Oxgilvie “Miracle’”’ Feeds for livestock and poultry. 


THE OGILVIE FLOUR MILLS CO., LIMITED 


Winnipeg — Medicine Hat— Edmonton 
Cable Address; OGILVIE MONTREAL —<all codes used 
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LYKES VESSELS SAIL 
FROM U.S. GULF PORTS 
EVERY MONTH! 


Lykes six world trade routes are 
served by 54 modern cargoliners . . . 
the largest American flag fleet sail- 
ing between U.S. GULF PORTS and 
the world. 


Lykes vessels call ef 156 overseas 
ports et frequent intervals. For de- 
pendeable, regularly scheduled serv- 
ice specify: 


"VIA GULF PORTS AND LYKES” 


Linsenmaler is secretary of the Rocky 
Assn. At the lower left are: E. 


ROCKY MOUNTAIN GOLF ERS—Here 
bakers, allied tradesmen and spectators who participated 
in the recent golf tournament of the 
Bakers Assn. at Denver. In the photo at the extreme 
upper left are Fred Keading and Fred Linsenmaier. Mr. Corp., 
Keading is with the Mayflower Doughnut Corp, and Mr. Rush Harris, Colorado Milling & Elevator Co., 


A. Miller, White Kitchen 
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are some of the Pastry Shop, 


Mountain Bakers Holmes, Sr., 


Colorado Springs, and Dale 
Procter & Gamble, 
Rocky Mountain Pete Click, Rainbo 
gross score winners, and James Hallinan, 
Denver. At 


December 4, 1956 





Brothers, 
Denver. In the center picture are 
Bread Co., Denver, one of the low 
Marathon 
the far right are some spectators, 
James 


Western Bakers Supply Co., and Glenn 
Swain, Old Homestead Baking Co., 


all of Denver. 








Experienced, precision 


Rocky Mountain Golf 


a” Tourney Draws Best 
chipmonte Attendance to Date 











DENVER, COLO he third annu 
al fall handicap medal! play golf tour 
nament sponsored by the Rocky 
Mountain Bakers Assn. was held re 
cently at the Park Hill Golf Club 
Denver. Low gross score honors were 
divided between Pete Click, Rainbo 
Bread Co., and Steve Treacy, Colo 
rado Milling & Elevator Co., both of 
Denver. Each finished the 18-hole 
course with a score of 69. Par for 
the course is 72 


Limited Passenger Accommodations 





Lykes Bros. Steamship Co., Inc. 


Offices at: NEW Grane HOUSTON, Handicap winners were C. S. Milli 

GALVESTON, NEW , Beaumont, > . 2 . 

Brownsville, Chica +s Corpus Christi, gan, Inland Paper Box Co., and Ar 

Dallas, Kansas City. ake Charles, Mem- thur Hanniman, Star Bakery. Their 
ort Arthur, St. Louis ‘ 


hy Washington D.C. OFFICES AND team finished with a net score of 128 


AGENTS IN PRINCIPAL WORLD PORTS. The second-place winners wert 
; LEAR Stan Self, Standard Brands, Inc., and 

















La Grange Flours 


La Grange Flours, whether plain or enriched, 
remain the same high standard, dependable 
flours that have characterized the products of 
La Grange Mills over the three quarters of 
a century and more of their operation. 












This quality pattern is not an accident but 
the result of painstaking care in wheat selec- 
tion and careful milling. 


LA GRANGE MILLS 


RED WING, MINNESOTA 


You can depend 
on LA GRANGE 
rL Og ms 






















Centenmal MILLS, INC. 


GENERAL OFFICES, 340 CENTRAL BLOG., SEATTLE 4, Wash 
DOMESTIC AND EXPORT MILLERS © DEALERS IN ALL TYPES OF PACIFIC NORTHWEST WHEAT 


6,500,000 
Tie Bushels 


Ceuntry and 












GOLD DROP PIE ond COOKIE FLOUR 
PYRAMID CONE FLOUR 
CENTENNIAL CAKE FLOUR : 
BLUESTEM end MARD WHEAT BAKERS FLOURS 









Terminal 


Sterage 


NEW SPOKANE Milt ONE OF 
THE WORLD'S MOST MODERN 


PORTLAND 


NENATCHEE RIiTZVILLE 


Henry Weiss, Allingham Bakery, Den- 
er. Net score for the second place 
team was 133 

In third place was Pete Click, Rain- 
bo Bread, Denver, and Steve Treacy 
Colorado Milling & Elevator Co 
Their net score was 136 

About 42 bakers and allied trades- 
men entered the tournament this 
year, largest entry list to date. It 
comprised almost 50% bakers, in- 
cluding E. A. Miller, owner of the 
White Kitchen Pastry Shop at Color- 
ado Springs, 75 miles away, and 
Vern Gillan, proprietor of the Home 
takery at Fort Collins, 65 miles 
away 

Fred Keading, Mayflower Dough- 
nut Corp., Denver, was golf commit- 
tee chairman. Fred Linsenmaier, Lin- 
senmaier Bakery Servic Denver, 
was in charge of the tournament 
James Holmes, Jr., Western Baker 
Supply Co., also on the golf commit 
tee, was unable to attend. A year 
ago Mr. Holmes won top honors by 
covering the course with a 70 score, 
with a minus-2 handicap 

The association is planning another 
tournament for next March or early 
April 


SREAO 16 THE STAFF ’ re 


BIG, BIG TEXAS . 


Order for 850-Lb. 
Cake Nothing New 
For Dallas Baker 


DALLAS, TEXAS An 850 Ib 
birthday cake was baked by Aston’'s 
English Bakery, Dallas, for the recent 
50th anniversary open house of the 
Hesse Envelope Co. of Dallas 





The giant cake was not an out-of- 
the-ordinary order for owner Bill 
Aston, who gets specialty orders from 
places as distant as Houston, Galves- 
ton, El Paso and Corpus Christi, as 
well as from such out-state places as 
New Orleans, Kansas City and Phila- 
delphia 

The open house was scheduled on a 
Monday, so Mr. Aston started his big 
cake the previous Saturday. It re- 
quired 51 hours to mix, bake and dec 
orate, and measured three by four 
feet at the base and was five feet in 
height 

It was decorated with 50 blue can- 
dies, a large icing envelope on top 
and two dozen small icing envelopes 
around the various tiers. Decorating 
was done by Mrs. Frances Goodrick 

The entire cake was eaten at two 
separate open house celebrations and, 
later, by 650 children at a Dallas 
orphanage 


First Decade of 
Virginia Bakers 


Council Reviewed 


RICHMOND, VA The first 10 
years of the Virginia Bakers Council, 
Inc., is reviewed in a booklet pre- 
pared and distributed by Harold K 
Wilder, executive secretary 

In it Mr. Wilder has put informa 
tion about the original member firms, 
a roster of the first officers and direc- 
tors, and data about projects under- 
taken during the 
ade 

Amon some of the information 
compiled is an outline of the Virginia 
council's original code of fair trade 
practices adopted the first year 

The report gives information about 
membership, which grew from 11 
original firms in 1946 to 30 whole 
salers and 51 associates from the al- 
lied trades in 1956. (The retail seg 
ment was dropped in 1953.) 

Among progressive steps made in 
10 years that Mr. Wilder lists as most 
important are: 1) A specific program 
to increase the commercial use of 
bakery products, 2) Permanent es- 
tablishment of a baking exhibit each 
year at the annual convention of the 
Virginia Food Dealers Assn., and the 
convention’s regular “Break Bread 
With Your Baker” breakfast of bak 
ers and food retailers, 3) An aggres- 
sive public relations program with re 
spect to publishing trade and industry 
materials. Twenty-three publications, 
recipes and reprints of articles have 
been distributed since Oct. 1, 1955, 
reported Mr. Wilder. They include 
such important materials as the “Eat 
and Grow Slim” booklet, and reached 
300 doctors, 60 home economics teach 
ers, 20 managers of school Junch pro 
grams, 17 public health officials, 85 
home demonstration agents and 30 
home economists engaged in business 


council’s first dec- 


BREA 6 THE STAFF rv ure 
PACKAGE WINNERS 
MILWAUKEE—Two bakery pack 
ages supplied by Milprint, Inc., were 
in the recent 1956 National 
Flexible Packaging Competition. The 
winning packages, one for Real 
Cherry Pie and the other a Salerno 
Double Chocolate Sandwich cooki« 
bag, both received awards of merit in 
the foil sheets and rolls classification 
and foil bag classification, respective- 
ly. The Real Pie Bakers four real 
cherry pie package combination packs 
four pies instead of the usual two 
The pies are square rather than round 
so no space is lost inside the package 
The rotogravure foil overwrap is an 
example of appetite-appealing design 
The foil ilso protects the 

product 


winnetl 


lamination 


ae ee 


ili eae 
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QBA MEETING 





Wil G. Botty, Harry H 

Mather, W. Clyde 
Morris, Fred H 

nn G. Warrer 

F wing t introduction of Miss 


the real life model 


I Re Andrew §S 


Mearkle, W nS 


bakery trademark, 
. Andersen, public rela- 
Mr Duchaine called 
nment of the confer- 
QBA Adds Editor 
YEW y } Quality Bakers ol 
Ameri Cooperative, In 120 W 
i2nd & I yunced the appoint- 
Robert W. Barnitt as man- 
i editol the officia publica- 
The @ Grocer 
In |} ne position, Mr. Barnitt 
I for the ynthly 
razine which pres 
ition of more than 
grocers and Ipe! 
t hout the US ind 
be la. M Barnitt, who was for 
pu t editor of Thomas 
| rings wide experience 
d litorial and publicity 
| new post 
H er of the Internation 
Coun Industrial Ed nd 
Americal Association f Indus 
rait 
Peoria Bakery 
Uses New Home 
To "Tell” Story 
PEORIA, ILI The Colonial Bak 
I Peo! ke up for its prod- 
ing house during 
1 rece t pu t campal 
In ¢ pr vith a large build 
I | sho 1 ts 
I 5 a l ‘ ht da it al 
| n ] f model home in 
ubd near the cit The 
Vas ( pletely furnished with 
ture l nce 
( | loave ‘ bread 
1 other products displayed in cabi 
t I t trategic place in 
kitchen. Whenever a visitor re 
irked pout t é bread nice 
from the cabinet 
l letails mout tre 
bread 1 othe aaked food 
earned that the 
vl I iad been wired with 
nic! yph rie for 
pe nou Vhenever the 
1 the l i hidden expert 
1 plied witl f 
Bakery | t 
\ 000 p 
D talkir j 
| ( Or } ! 
iu kery also featured 
I idvertis¢ ent in 
pe | | newspaper ction 
the per n ise 
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KNAPPEN comeany 


Producers of 


BEST QUALITY MICHIGAN 
CAKE & BAKERY FLOURS 


AUGUSTA, MICH PHONE 320 








Hig (ra nter Wheat F if 


Lyon & Greenleat Co., In 
| 
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Demand for Bread, 
Rolls Growing, AMF 
Reports in Article 


NEW YORK—The use of automa- 
tic equipment has made it possible 
for the baking industry to keep up 
with the national demand for rolls 
that is now running at the rate of 
100 million rolls per day, according 
to an article which appeared in a spe- 
cial 16-page illustrated magazine sup- 
plement entirely about American Ma- 
chine & Foundry Co. in a recent Sun- 


The delicate aroma of a freshly sliced pine- 
apple is just one evidence of Nature's handi- 
work in creating flavor for eating enjoyment. 
Nature also enables you to put tempting 
flavor into your bread through the use of 
Wytase—the natural food ingredient that 








WYTASE EXTENDS 
MIXING TOLERANCE 


Farinograph charts in full 
size showing Wytase mixing 
tolerance are availgble. 


4, R. 





the J. R. Short Milling Compony to designate 
natyral enzyme preporation tor whitening the dough 


day edition of the New York Times 

Many f these rolls are 
the AMF 
tic roll article also 
points out, also saving that 30 years 
ago AMF pioneered in the develop 
ment of an automatic bread wrapping 
machine 

This magazine supplement marked 
the first time in the history of the 
Times that an industrial company 
took a complet: upplement to tell its 
own story. A total of 1,230,067 copies 
of the magazine supplement were dis 
tributed with the regular edition of 
the Times. In addition, AMF distrib 
uted 500,000 copies to employes new 


made on 
Pan-O-Mat” and automa 
machine, the 


made with 


DOUGH WHITENER 


WYTASE is the registered trade mark of 


SHORT MILLING COMPANY, 20 North Wacker 


modern times without Wytase... 


43 


stockholders, customers, and prospec- 
tive employees 

An estimated 300,000 copies are be- 
ing distributed at AMF"s exhibit in 
Grand Central Terminal at the Mer- 
rill Lynch, Pierce, Fenner & Beane 
Investment Information Center 


BUILDING COMPLETED 
NEW YORK Clearprint, Inc., 


printers and converters to polyethy- 
lene, cellophane and flexible packag 
ing matertals, has. announced the 
completion of a new building. This 
iddition, constructed adjacent to its 
original building, will double the 
company's factory floor space 





extends the mixing tolerance making it easier 
to catch the dough at its peak of flavor. 


Few bakers try to make bread in these 


it has 


no substitute for making bread that the 
American public likes. 


L WHITE BREAD 





Drive, Chicago 6, Illinols 
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Ce ee NEW ’FRISCO PLANT 
SAN FRANCISCO—Colonial Bak- 
VAN DU SEN HARRI NGTON eries will construct a new $1,000,000 
plant and office building on a five- 
DIVISION acre site at Spruce Ave. and the 
F. H. Peavey & Co. Southern Pacific railway spur tracks 
in South San Francsico 
GRAIN SOYA BEANS FLAX The bakery’s present headquarters 
at 353 Grand Ave. in South San 
Francisco will be abandoned on com- 


pletion of the new 60,000 sq. ft 
t ling 
MINNEAPOLIS <> DULUTH yui'ding 


An industrial subdivider, Edward 
Coopman, who will construct the 


Founded 1852 














new Colonial building, has asked the 
il Th h WANT AD South San Francisco Planning Com- 
* uy an roug . mission for a zoning change to per- 


mit the construction project 
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ROCK ISLAND ELEVATOR—6,000,000 BUSHELS 











SIMONDS - SHIELDS - THEIS GRAIN CO. 


BOARD OF TRADE BUILDING ~- KANSAS CITY, MISSOURI 


Serving the Milling Industry for 71 Years 
F. A. THEIS + F. J. FITZPATRICK + F,L. ROSENBURY «+ W. C. THEIS « H. W. JOHNSTON 
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Students Take Tough 


Seminar in Stride 


CHICAGO—Twenty-eight members 
of the baking industry logged several 
hundred hours of chair time during 
the recent Fifth Sales Management 
Seminar conducted at the American 
Institute of Baking in Chicago. The 
sessions lasted from 8:30 a.m. until 
9:30 p.m. two weeks running—plus 
homework. 

As seminar president to present 
their views on the course and ap- 
preciation for it, members named 
Robert D. Llewellyn, advertising 
manager of American Bakeries Co 
Mr. Llewellyn, while thanking in- 
structors, said: 

“We've been given a pretty stiff 
challenge, but we’re accepting it. We 
all know that the baking industry’s 
position is not as good as in the past, 
in terms of per capita consumption 
If it were, that wouldn’t be good 
enough. We can do better. 

“We know, too, that to be top man 
in any industry you must be only a 
bit better than anyone else, but that's 
not necessarily the best that can be 
done. The baking industry is ripe for 
an aggressive baker to come along 
with a little more imagination, a little 
more courage than the rest of us 
When he does, he'll show us his heels 
That's a hot potato in our hands, but 
we won't feel it if we wear baker's 
gloves. For this challenge we will 
have to wear the consumer's gloves 

she’s the boss 

“You couldn't have challenged a 
better group. The men you stirred up 
will be the top management of Amer- 
ica’s bakeries in a few years, and 
their most productive years are right 
now. We're going to show you!” 

The seminar secretary, Delbert W 
Bauman of Oak Cliff Baking Co., 
Dallas, Texas, inherited the task of 
keeping the men “stirred up.” His job 
will be that of “athletic” director, to 
stimulate 28 rivals to their best ac- 
complishment while maintaining the 
cooperation demanded by their com- 
mon interest in the baking industry. 

Information on the seminar, which 
was conducted jointly by the Institute 
and Northwestern University, is 
available from the registrar, Amer- 
ican Institute of Baking, 400 East 
Ontario St., Chicago 11. A _ sixth 
seminar will be held from March 10 
through 22, 1957 












Good wheat is the backbone of any flour business... 


and we are prepared to give you the best. Our buyers 
know milling wheats. Our storage facilities are immense. 


Let us serve you. Call Grand |-7070. 


1 iv it DRY MILLS. Incorporated 
KANSAS CITY GRAIN DIVISION 


BOARD OF TRADE 3UILDING «+ KANSAS CITY, MISSOURI 





OPERATING MILLING WHEAT + CORN + FEED GRAINS 





SANTA FE ELEVATOR ‘A’ J.P. BURRUS, presioenr A. H. FUHRMAN, vice pres. & xc. mar 


CAPACITY 10,200,000 BUS. J. D. TINKLEPAUGH ~=— E. M. SUMMERS 
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IT’S IN THE RECORD 






CANADIAN 
SPRING WHEAT FLOUR 


ROLLED OATS 


OATMEAL 


r= 
Robin Hood Flour 


Mills Limited 





GREAT STAR FLOUR MILLS, Ltd. 


Canadian Spring and Winter Wheat Flour 
“SILVERKING” 


CABLE ADDRESS: GREAT STAR 





“GREAT STAR” “CORONET” “SILVER STAR” 
ST. MARY'S, ONTARIO, CAN. 














CANADA'S 









SPRING WHEAT FLOURS _.._~+SCWINTER WHEAT FLOURS 

CREAM OF MONARCH 

ee * CRESCENT 
NELSON /|™ 


CAPACITY 36,000 CWTS. DAILY 


MAPLE LEAF MILLING COMPANY 


LIMITED 


Head Office: TORONTO, ONTARIO 
Cable Address ““ MAPLEFLOUR” 

















WESTERN CAMADA- IT’S BETTER 
eg nit ™ WHE Pp 
s afew. nA ay 
PURITY THREE STARS 
CANADA CREAM STERLING 


UNION NATIONAL FLOUR 


WESTERN CANADA FLOUR MILLS C 
CABLE ADDRESS LAKURON 


0. LIMITED 
“TORONTO CANADA 














rs 





QUALITY UNIFORMLY 


mate of the Woods 


Cable Address 
“HASTINGS” 
Montreal 


lV 


MAINTAINED 





SINCE 1887 


CABLE CODES 
USED 


Makers of CANADIAN HARD SPRING WHEAT Flour 


Owning and Operating 
Wheat-Receiving Elevators i= Manitoba 
Saskatchewan and Alberta 


HEAD OFFICE: MONTREAL 





Mills at 
Brantford, Keewatin, Medicine Hat 


WESTERN OFFICE: WINNIPEG 


Milling Co., Lisulied 


i fp ALL 


Tete 





r’ 
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3 —\ Klein Supermarkets Will 
Make Bakery Products 


MINNEAPOLIS A bakery for 

¥ production and distribution of its 
own products has been established 

by Klein Supermarkets, Inc., Min- 
neapolis. The bakery will be man- 
iged by Wallace H. Pearson, former- 
ly with Kitchen & Kupboard Baking 


Co 
Harry Klein is president and gen- 
| eal eral manager of Klein Supermarkets, 


Tri 


GREAO 1S THE STAPF r e 


JOINS SUPPLY FIRM 
DENVER, COLO.—Glenn Wilson, 
in authority on all phases of the 


doughnut trade, has joined the sales 
taff of Rust Sales Co., bakery sup- 

Company Inc. ply house, Denver. Mr. Wilson will 
/ devote most of his time to production 

ervice, equipment and sales work 
He has 12 years experience in the 


NUSINESS 





BREAO i® THE STAFF re 


T. F. Freed 


Read-Capitol Merger HEADS READ STANDARD—T. F. 
OMAHA Changes Described Freed has been appointed vice presi- 


dent and divisional operations man- 

NEW YORK — Increased expendi- ager of the Read Standard Division 
tures in new equipment, design de- of Capitol Products Corp. He re- 
velopment and expanded sales and places for managerial purposes E. 

NEW YORK SAN FRANCISCO ervice organizations are among the Archer Turner, president, of Read 
changes planned in Read Standard’s Standard until that firm was ac- 
organization by the Capitol Products quired by Capitol. Mr. Freed, who 
Corp., which recently acquired Read was formerly general manager of the 


. Standard by merger. Eugene Gur- York plant, has been with Read 
koff, president of Capitol, revealed Standard for 38 years. He presently 
these plans at a luncheon meeting. is president of the Bakery Equip- 

“There have been rumors of liqui- ™ent Manufacturers Assn. 


We Operate dation involving Read Standard,” Mr 


Gurkoff declared. “I want to make it by Mr. Gurkoff. The firm’s plant fa- 


very clear that the new Read Stan- cilities have grown from a former 
Our Own dard 


Division of Capitol Products 1utomobile showroom and garage in 

* Corp. is a profitable and successful Harrisburg to a 200,000 square-foot 

Laboratories business. With more aggressive man- plant that Capitol has built at 
. agement, Read Standard can become Mechanicsburg, Pa 

Including increasingly profitable and success- Read Standard was founded in 1904 


ful. It can very well become the lead- a+ the Read Machinery Co. to make 
Pilot Bakery er in its industry. I think we are mixers for bakeries and large kitch- 

prepared to supply that management 
We certainly do not contemplate 
liquidating so successful a business 


ens. Standard Stoker Corp. was 
founded in 1913 to make stokers for 
coal-powered locomotives. When the 
“The Read Standard Division will railroads began switching to diesel 











continue its current operations as locomotives in 1945, Standard Stoker, 

long as there is a demand for bakery searching for new product areas 

equipment and other equipment,” Mr bought the Read Machinery Co. The 

Gurkoff concluded two firms merged in 1947 to permit 

The merger joined a 52-year-old Standard Stoker management to take 

firm with a four-year-old firm. The over the Read operation and in 1951 

- Capitol Products Corp. was founded the corporate name was changed t 
aici in August of 1952 in Harrisburg, Pa., Read Standard Corp 





POLAR BEAR FLOUR IS KING 















Real savings in bread production costs 
must come from true flour quality. 
And for that type of increased baking 
efficiency, you can rely on the famous 
POLAR BEAR flour, dependable and 
full of good baking day after day. 


" FOUNDED BY 
ME «ANDREW J. HUNT-1899 
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A PASTRY FAVORITE—Durkee Famous Foods is offering bakers the for- 
mula and merchandising aids for Napoleon Cream Slices, a French pastry 
favorite. The formula, sey Durkee specialists, is economical because it utilizes 
a basic dough that can be used for other forms of filled pastries. The mer- 
chandising kit includes a self-standing easel card and banners with full-color 
illustrations of the slices. The promotion is one of several Durkee will sponsor 


with bakers over the next 10 months. 





UNDERSTANDING 


SUPERMARKET METHODS 


tinued from page 30) 





that although A&P did 41% of the 
total food business in the Milwaukee 
area, they did only 11% of the total 
bakery business, and the break down 


of this figure reveals through very ac- 
curate sources that no more than 25% 
of this total is in the cheap bread 


category. The remainder sold at pre- 
mium prices which, in most instances, 
exceed the retail price of comparable 
products in the independent 
stores 


food 


Variety Needed 

Another challenge which we must 
face if we are to justify our existence 
in the supermarket is to furnish it 
with the variety of merchandise which 
has been the backbone of its growth 
It will come as a shock to many peo- 
ple that the average ile of in- 
dividual items in a supermarket is 


less than 24 per week. Sales have been 








Richard J. Makowski 


INSTITUTE SPECIALIS1 
FERRED—Richard 1. 
three years a bw 
laboratories of the . ‘rican Institute 
of Baking, transferred to the 
department of bakery sanitation as a 
sanitarian, bringing the AIB field 
staff strength to eight plus Louis A. 
King, department director, and Philip 
T. McDonald, supervising sanitarian. 
Mr. Makowski will be performing in- 
spections of bakeries after a period of 
training. 


TRANS- 
Makowski, for 
the 


rlologist in 


has 


studied so carefully that operators 
know that any product moving at the 
rate of 12 items per week is a profita- 
ble item. The very basis of supermar- 
ket merchandising is variety. If we 
are to increase our importance in the 
supermarket, we must furnish it with 
a variety of attractive impulse items 
which stop shoppers and create sales. 

The stale challenge in a supermar- 
ket is a challenge which can only be 
met by careful analysis of its day to 
day traffic. The solution to this prob- 
lem ties in very neatly with the neces- 
sary sales story required to overcome 
the decreasing shelf space available 
in most markets and to receive a fair 
allocation of space. No one today 
questions the value of product control 
and analysis on each route. By the 
same token, if we are to bring to the 
supermarket operator an understand- 
ing of our problems, we must perform 
the same services in the individual 
bakery departments of the supermar- 
kets. The bakery merchandiser who 
gains the support of the supermarket 
operator in designing and laying out 
a suitable department will only have 
done so by maintaining a complete 
item by item order control for his de- 
partment which reveals the items 
which only take up space and create 
and which illustrate what can 
be done by giving the high impulse, 
high profit items the space they de- 
serve 


sales 


I doubt that there is a single super- 
market operator who cannot be sold 
on this basis to devote the proper 
space, lighting and design to his 
bakery department. Keeping it then 
and making it show a profit can only 
be done by an accurate sales record 
for the entire department 

Now we come to what seems to me 
as the greatest one challenge of all. 
We know that on a national average 
people shop at the supermarkets 1\% 
times per week. We also know that 
those same people shop for bakery 
products on an average of 3% times a 
week. What greater challenge then 
exists than to increase the average 
sale of bakery products to those cus- 
tomers on those 1% trips per week to 
the supermarket? In a supermarket 
doing an average business of $45,000 
per week, we know that over 10,000 
people per week will pass our depart- 
ment. What a tremendous opportuni- 
ty not only to increase our sales 
through variety, display and proper 
lighting, but also to make favorable 
impressions at that one 


given spot 


MILLER 
which will carry over to those other 
trips we know those customers will 
make during the week to other small- 
er retail outlets where our same mer 

chandise is displ ive d 
What wouldn't we have given 20 
years ago, before the supermarket 
came into inception, to have been able 


week after week to expose our com 
plete line to 10,000 people shopping 
for food at one 

This 
press 


location? 
then is the challenge: Im 
those 10,000 people with the 
appetite appeal and the convenience 
factors of our 
I realize that some 


line 


of the practices 


that exist in supermarket merchan 
dising make these jobs difficult, and 
union regulations make some of the 


service requirements difficult to per 
form. We must nevertheless lay out 
our plan on what we know is the best 
foundation and is based on the ideal 
situation 

Then, recognizing the known limita 
tions and existing handicaps, not 
to permit them to stifle our ingenuity 
and destroy the initiative required to 
cope with these situations we can live 
with this giant which 
brought about by this 
retailing 


has been 


revolution in 
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Sanitation in 
Bakery Plants at 
Peak, AIB Says 


CHICAGO——-Throughout the baking 
industry in the U.S. there has been a 
universal adoption of higher stand- 
ards of baking sanitation, particular 
ly in those plants which subscribe to 
the inspection training service of the 
American Institute of Baking, the in 
stitute said recently 

Consideration of the new needs of 
plants in terms of this im 
provement schedule of 
most sessions of the recent meeting 
of the entire staff of the department 
of bakery sanitation of the institute 
The standards which previously were 
set by the department now are be 
ing revised and upgraded. They 
more attention to housekeeping 
greater emphasis to operational ap 
pearance and to improved programs 


bakery 
was on the 


give 


of foreign material control 

Fight sanitarians now 
field in the various areas 
try, and the expanding 
make possible inspection and training 
programs not only for all segments of 
the baking industry bread and rolls 


in the 
of the coun 


work 


operations 


pies, cakes cookies, and other sweet 
good but also programs for the al 
lied trades of the baking industry 


Extensive work presently is being 
planned with flour mills 

The three sanitarians who most re 
cently joined the staff of the depart 
ment remained in Chicago for the 
course in bakery sanitation which im 
mediately followed the staff meeting 
Maurice C. Kaser and Anthony P 
Miano participated as regular class 
members, and Richard J. Makowski 
both participated and lectured 
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ASSISANT MANAGER NAMED 

FRESNO, CAL.--Donald C, White 
has been named assistant manager 
of the California Raisin Advisory 
Board. A marketing and distribution 
graduate of Fresno State College, 
Mr. White is a native of the San 
Joaqin Valley. Prior to joining the 
California Raisin Advisory Board he 
worked for Merrill Lynch, Pierce, 
Fenner and Beane as a commodity 
and stock broker and was in the cot- 
ton business with his father for seyv- 
eral years 

Married and the father of two chil- 
dren, Mr. White spent two years in 
the U.S. Marine Corps where he was 
engaged in athletics and public rela- 
tions. He replaces Carl W. Wills who 
has taken a position with the Cali 
fornia Dried Fruit Research Institute 
in San Francisco, 


BREAD 18 THE STAFF OF LIFE 


WISCONSIN CONVENTION 

MILWAUKEE Wausau, Wis., has 
been selected for the 1957 Wisconsin 
Bakers Assn. convention to be held 
next September, Wausau was chosen 
by governors of the association at the 
recent 1956 convention. Members are 
from Wisconsin and Upper Michigan 





World's Best & Hardest Rolls 





TURN-TUFF ROLLS 


Manufactured by &. R&R. & F. Turner 
World's Largest Roll Makers 


FLOUR ROLLS—FEED ROLLS-—FLAKING 
ROLLS—SOYA ROLLS—RICE ROLLS 
If it's rolls, we have them! For any size 
mill. Diameter sizes 7", 6", 9", 10", 12”, 
15", 18° and 20". Lengths 12 to 42 
inches. Most sizes delivered from stock— 

blanks or journaled and corrugated, 


Special Quantity Prices 
Rite to Ross for Rolls 


Exclusive U. S$. Agents for 
TURNER ROLL CHILLS 
Manufacturers of 
ROSS ROLLERATORS and 
HEAVY DUTY FLAKING MILLS 


Sub Agents: Minneapolis - Kansas City 
Salt Lake - Knoxville - Cedar Rapids 


Write, Wire or Call 







MACHING 6 MILL SUPPLY, nx 
1964 tem 


DIXIE LILY 


Plain and Self-Rising 


A Flour Without Equal 
Anywhere 


@ BUHLER 
MILL & ELEVATOR CO. 


@ Mill & Gen. Offices, Kuhler, Kansas 


@ Bouthern Hegional Office, 034 EKx- 
change Widg., Memphis, Tenn. 


Obiarome Cry Oo 














J. F. IMBS MILLING CO. ** {et 


Millers of Hard and Soft Wheat Flour 


DAILY CAPACITY 4,200 CWTS. SACKS 


LOUIS, 








All Grades 


FRANK H. BLODGETT, 





“KOK LIES “BLODGETT’S” RYE 


From Darkest Dark to the Whitest White 
Specially Milled hy the Rlodgett Family 


“OLD TIMES” 
BUCK WHEAT 


Since 1848 


Janesville, Wisconsin 




















M. Witsenburg Jr. N. V. 


Established 1868 


Importers of Flour and 


Other Cereals 


POSTBOX 945 AMSTERDAM © 


Cable Reference: 
H. Albert De Bary & Co. 


Amsterdam 


Address 
Witburg” 








N V Algemeene Handel-en 
* « Industrie Maatschappy 


VY “MEELUNIE” 


+ (Vlour and Starch Union, 
We IAd.) 
! > ) 
J 14 Heerengracht 209 
AMSTEMDAM HOLLAND 
Importers of 
FLOUR + FEED + STARCH 








VAUGHAN THOMAS & CO. LTD. 
FLOUR IMPORTERS 
62, MARK LANE, 
LONDON, E. ©. 8. 


Cable Address; “AVAUMAS, LONDON” 
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New York Cereal! 
Chemists Hear 
Talk on Quality 


NEW YORK.-David Schwartz. di 
rector of quality control for the 
Doughnut Corporation of America 
cited a definite 
termed “the engineering approach” ii 
control of production uniformity as 
the speaker at the Nove 
ing of the New York 
American 
Chemists. 

Mr. Schwartz 
have predictable uniformity of prod 
uct, the test data on successive ru 
must display a statistical state of 
control, It is then possible to defins 
control limits which can be projected 
into the future, he said. If the test 
results of production runs fall within 
these limits, the variation of the ope: 
ation is random, and a state 
ty control exists 
ences may 
to the next, 


trend toward what he 


‘mber meet 
Section of the 


Association of Cereal 


said that in order to 


of quali 
differ 
be charted from one run 
and any shifts provide 


Successive 


hasis for action to correct the opera- 
tion 

Some of the key 
overcome before a workab!'e 


nt control program can he 


problems to be 
and effi- 
insti 
tuted described by Mr. 
Schwartz. He said it is important that 
the methods used be 
variations of production, and labora- 
tory tests should correlate with func- 
tional properties of material. He add- 
ed that one should adopt and main- 
tain the engineering approach not 
only to production but also to quality 
control 


Cit 


were 


sensitive 


In today’s highly competitive econo- 
my an intelligent and well directed 
plan for product control is necessary, 
Mr. Schwartz said. He suggested a 
program for industry which would in- 
clude wider distribution of test meth- 
ods. technical seminars and increased 


training of technical personnel 





BREY & SHARPLESS 


FLOUR 


The Bourse PHILADELPHIA, PA. 











Cable Address—Bortrite, London 


H. COHEN & CO., Ltd. 


Flour importers 
25/7, Greatorex Street 
LONDON, E. 1 
Established over 50 years 











A. RUOFF & CO. N. V. 


Hatablished 1865 


Flour, Grain and Feed 


Cooleingel 65 noTr 
Cable Address: “Rurodam,” Rotterdam 


~~ 





FLORELIUS & ULSTEEN A/S 
Matablished 1913 
OSLO, 
FLOUR - BEMOLINA FEED 
Working Denmark, Finland, 
Norway, Sweden 
Cable Address: 


NORWAY 


“Fiorme!l,’’ Oslo 


to the 


December 4, 1956 





J. H. BLAKE 
FLOUR 


Representing 
Highest Class Mills and Buyers 


Produce Exchange NEW YORK 








Francis M. Franco 


FLOUR 


421 Seventh Ave. 
New York, New York 








COHEN E. WILLIAMS & SONS 


Nashville, Tenn. 


FLOUR BROKERS 


PHONE LD. GABLE ADDRESS: COWIL 


-FLOUR—— 


Broker and Merchandiser 
DAVID COLEMAN, Incorporated 


Members N.Y. Produce Exchange 
Rm. 520-120 Bdwy.. NEW YORKS5,N. Y. 
New England Office: 211 Bryant St., Malden, Mass. 

















H. J. B. M. RADEMAKER 
GENERAL AGENCY 
jictta Correspondence With Shippers of 
PLOUR, CERBALS, FEED, 
SKEDAa AND PULSE 
foh. Verhuletetraat 141 
Cable Address: “Jos” AMSTERDAM, Z. 
niles: Riverside, Hentley's 
Wieger’a Blitz (1908 & 1929) 


IMPORTERS OF GRAIN, FLOUR 
FEBDINGSTUPrs, BT* 


CARL GOLDSC HMIDT, L TD. 
23-25 Billiter st 
“Grainisti London 


Cable Address 














COVENTRY, SHEPPARD & CO. 
FLOUR [IMPORTERS 
17, Corn Exchange Chambers 
LONDON, E,.C.3 


Cable Address; ““Coventny,” London 


ANTH. JOHANSEN & CO. 


Established 1883 


FLOUR, GRAIN AND FEED 
AGENTS 
Skipperet. 7 OSLO, NORWAY 
Cable Addre “Johni 





THOMPSON FLOUR 
PRODUCTS, INC. 


FLOUR 


Produce Exchange Building 
New York City 


S. R. STRISIK CO. 
Flour Mill Agents 


NEW YORK 











JOHN F. REILLY 
FLOUR 


New York 4, N. Y. 
Room 1536 


26 Broadway 





HABEL, ARMBRUSTER & 
LARSEN CO. 


at FLOUR Ceres 


410-420 N. Western Ave., CHICAGO, ILL. 








PEEK BROS 
Flour Brokers 


Wallace Building 
LITTLE ROCK, ARKANSAS 
Telephone Franklin 6-1323 





Gitsert JACKSON 
Company, Inc. 
“The Clearing House For Clears” 


KANSAS CITY, MISSOURI 
Board of Trade Bidg. - Baltimore '-0338 














“Donrkacn,”’ London 


MARDORF, PEACH & CO., Ltd. 


FLOUR IMPORTERS 


52, Mark Lane, 
LONDON,E.C.3 


Cable Address 





BRODR. JUSTESEN 
COPENHAGEN Est. 1881 DENMARK 
IMPORTERS AND AGENTS 
FLOUR AND ALL BAKERS’ PRODUCTS 
Sales Organization Covering Denmark 


Norway, Swe ie n, Finland 
Cable Address ‘JUST . Sk? 
All Standard Code oy 














Andrew De Lisser 


pomestic FLOUR exrort 


475 Fifth Ave. New York, N.Y. 





ra Johnson-Herbert & Co. 


FLOUR 


ago 11, Ill 


higan Chi 











LOKEN & CO. A/S 
Natablished 1871 OSLO, NORWAY 
Working Norway, Finland, 
Denmark and Sweden 
Reference: 
rhe Chase National Hank, New York 
Midland Bank, Ltd,, London 





ROBERT NEILL, Ltd. 


FLOUR IMPORTERS 


73, Robertson Street, GLASGOW, C. 2 


Branch: 29, Donegall Street, Belfast 











Comm, Venn. Handelmij. v/h 
OSIECK & CO. 
AMSTERDAM 
Flour, Cereals, Bakery Products, Etc. 


Established 1854 


P. ©. Box 84 


Cable address: OSIECK 











WABASH 2-0931-2 
E.J. BURKE & COMPANY _ 
FLOUR ano CORN MEAL 


855 Board of Trade Bidg. 


E. J. BURKE CHICAGO 4, ILL. 











KNIGHTON 


FOR FLOUR 


NEW YORK BOSTON 
PHILADELPHIA 








" Quality Flour for Every Need ‘ 


Cliff H. Morris& Co. 


a ae 
Ca Reaver Street NEW YORK, 











The Montgomery Company 
R YTGOMERY 
FLOUR BROKERS 


21 W. 10TH I KANSAS CITY, MO 

















GRIPPELING & VERKLEY N. V 


FLOUR SPECIALISTS 


BINCE 1889 


AMSTERDAM 
Cable Address: Bygrip, Amsterdam 


Codes: Bentley's Complete Phrase, A.B.C. ith Bd., Riverside, 
Bankers: Twenteche Bank, Amsterdam 





Private 


Reference: Guarantee Trust, New York 








WM. C. DUNCAN & CO., Inc. 


Domestic and Export 
Flour and Cereal 
Products 


280 Madison Ave. New York 








WILLIAM PENN FLOUR CO. 
roreicn FL. OUR pomesric 


410 Wilford Building 
irdand Arch Streets 


PHILADELPHIA 4, PA 
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Harry Hunter, Secretary of Corn Millers 
For 21 Years, Will Retire Next Year 


FEDERATION OFFICERS—Officers of the American Corn Millers Federa- 
tion, all reelected during the organization’s convention at Chicago, are, left 
to right, Frederick L. King, Patent Cereal Co., Geneva, N.Y., vice president; 


Spencer H. Werner, Illinois Cereal 


Quaker Oats Co., Chicago, treasurer. 


Mills, 


Paris, president; M. F. Lynch, 





CORN MILLERS DOUBLE PROMOTION PLANS 





ecretary becomes effective May 1, 
1957, wi erve as director of the 
corn meal promotion program. He 
will move to Cullowhee, N.C 

he program is to involve research 
into nutrition and health fact de- 
elop the product by lamourizing 
ind testi recipes ind develop an 
1udience nong the youth of the 
country iding 4-H Club girl 
scout higt chools ind colleges, 
especially home economics classes, 
ind adult rural, urban, neg and 
white grouj Work w be done 
through established char includ- 
ing rad rl scout leadet maga- 
zine tele ion, equipment and food 
and utility firms, school lunch pro- 
gram n ‘ demonstratior igents 
ind home economics teacher 


Plans for a Special Week 


Efforts will be made to have a Corn 
Meal Week set by state ernors In 
future yea! C. T. Perkerson, J. D 
Perkersor Son Austell, Ga., told 
how he wa iccessful in getting such 
i ee} laimed in Georgia this 
eal 

One hottest ibjects dis- 
issed at t neeting, n t of it was 
lone at t sed direct eeting, 
vas the nment’s disp | of corn 
neal and other cereal products under 
Public Law 311 and Public Law 540, 
referring listributior f surplus 
products 1 needy perso! ind the 

hool lunch and export programs 
Many n e! believe the pr ram has 
grown t ich proportior that it Is 





circumventing normal channels of 


trade, although the feeling is not 
unanimous 

Mr. Lynch, Quaker Oats Co., pre- 
pared a report on the relief program 
at the direction of Mr. Werner, and 
presented it at the meeting. He point- 
ed out that 162,500,000 Ib. corn meal 
have been processed by the govern- 


ment for the give-away programs 
from Oct., 1955 through Dec., 1956 
And, more than 3,400,000 persons 
have been receiving the corn meal 


free of charge. The program, he said, 
has interfered with normal marketing 
of corn meal, and government 
distribution has substituted for 
commercial distribution to 
not actually in need 

Marvin L. McLain, assistant 
tary of agriculture, U.S. Department 
of Agriculture, Washington, D.C., ad- 
dressing the group, said he looks for- 
ward to the time when it will not be 
necessary to undertake food donation 
activities on a broad scale. However, 
the problem now is to dispose of large 
which have 
previous 
avoid 


now 
been 


per SsOns 


secre- 


accumulated 

programs. One sure 
giveaway programs is 
to elect legislators who will do some- 
thing about programs which lead to 
surpluses 


surpluses 
under 
way to 


He said that in all disposal opera- 
barter and donations 
the USDA has recognized the need to 


tions——-sales, 


CHICAGO 
tiring trace 
who has served his organization 
his industry for 21 years, give 
Hunter, who stood before the Amet 
ican Corn Millers Federation last 
week, hushed expectantly to hear his 
words, said 


What 


issociation 


idvice can a re 
secretary 
and 
> Harry 


“My words now are the same as 
when we first became affiliated in 
1936——let's get to know each other 
better Let's he honest straight 
forward and cooperative. Above all 


let's be friends 

I doubt in the more than 21 years 
we have been togethe1 
important history 


we have made 
but I do believe we 


have accomplished those first aims 
and, in the process, we have watched 
home ground corn meal change to 
degerminated and in the last few 
years made the transition to self 
rising and ready-mix types. Our as 
sociation has grown in stature, and 


industry and 
If we continue to 

toward our first objectives 
meal and the milling industry 
will attain and remain at a level neat 
the top of consumer and manufactur 
ing consideration.’ 

Mr. Hunter was 


is highly respected in 
government circles 
strain 
corn 


presented with a 


watch, suitably engraved in recogni 
tion for his service. He will direct the 
corn meal and self-rising corn meal 
promotion program from Cullowhe¢ 
N.C., where he will move after his re 
tirement becomes effective May 1 
1957 
e a a 


crease their consumption of a donated 
product, thus increasing utilization ot 
a surplus product. Efforts 
been made to keep the cost of the 
donation program to a 


also have 


minimum 


Mr. McLain also believes that the 
food donations do not represent any 
serious competition to retail food 
sales, Out of total population, he said, 


only 16.5 million people are receiving 
surplus foods and almost 12 million of 
these children eating in 
school lunchrooms. The needy family 
includes only 3 million per 
sons, and it is operating in less than 
one-third of the counties throughout 
the country 


represent 


program 


The total value of surplus foods 
donated to domestic recipients last 
year was one-quarter billion dollars 


avoid substantial interference with and this compares with annual retail 
commercial trade channels. It also is food sales of more than 50 billion dol 
hoped that eligible groups will in- lars. The programs are part of the 


CORN MEAL PROMOTION—Here are some of the persons who helped 
launch a $50,000 promotion on cornmeal for 1957 during the American Corn 


Millers Federation 
Martha Love 


convention at 
director of 


Chicago. 
education service 


They are, left to 
for the American 


right, 
Corn 


Miss 
Millers 





Birmingham, 
Donald M. 


Ala.; 
Counthan, 


Federation, 
agriculture; 


Marvin L. 
Carretta 
Washington counsel; H. Rex Edison, J. F. 
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Harry Hunter 
A committee to search for a re 
placement for Mr. Hunter as 
tary of the ACMF was appointed and 
is composed of the following 
Howard Lauhoff, Lauhoff Grain Co., 
Danville, Ill; M. F. Lynch, Quaker 
Oats Co., Chicago; J. R. Short, Jr., 
J. R. Short Milling Co., Chicago, and 
Spencer H. Werner, Illinois Cereal 
Mills, Ine., Paris, Il 


secre 


necessary adjustment in food policy 


that just must be made, Mr. McLain 
said 

Mr. Lynch, during his report, told 
of a survey of the federation mem- 


bers polling their opinion on the pro 


gram, Out of a total of 76 replies to 
inquiries, 13 favor the program, 55 
prefer normal distribution, 5 did not 


vote, 1 had no preference and 2 were 
igainst the program 
Normal Channels Asked 

Mr. Lynch reported it would appear 
that the the dis- 
tribution of corn meal should be put 
back trade 
Hlowevet agree 


members agree that 


channels of 
there was no total 
ment during discussions by 


into normal 
the direc 
tors as to whether or not the program 
hould be continued in all or in part 
Therefore, a appoint 
ed to work with retail and wholesale 


committee wa 








McLain, assistant 
& Counthan, the 
Hess & Co., Gastonia, 


secretary of 
federation’s 
N.C, chair 


man of the cornmeal and self-rising corn meal program. 








50 





THE NORTHWESTERN MILLER 


December 4, 1956 





Flour Sales 


Summaries from Leading Markets 


Prices reported in The Northwestern Miller's market reviews are for flour packed 
in 100-lb. cotton sacks unless otherwise specified. Mill list prices are quoted in 
the principal manufacturing centers and sales prices in the larger distributing 
centers. They represent average wholesale levels and do not take into account 


high or low extremes at which occasional individual sales may have been made. 





(Continued from page 14) 


five days a week. All prices were un- 
changed, Quotations November 30, 
100-lb. cottons: Extra high patent $7 
“7.20, standard bakers unenriched 
$606.10, first clears, unenriched, 
£5 5005.60 delivered Texas common 


points 


Central West 


Chicago: Grinding time is held to 
a satisfactory level in the central 
states during the week ending Dec 1, 
but new orders are extremely slow 
coming in, Total sales were esti- 
mated at 15 to 20% of five-day mill- 
ing capacity, at or near a low for 
the crop year 

Just when new buying will break 
is somewhat of a puzz'e, It does not 
appear as a nearby prospect with the 
ituation as it is. Prices are above 
previous buying levels, and there is 
little urgeney to buy. It is estimated 
that spring wheat flour generally is 
booked ahead for 60 days and hard 
winters for 90 days. 

Some coneern is evidenced in the 
central states about the prospect of 
tight supplies of soft wheat before the 
crop year ends, Much of this varicty 
has moved into export channels, The 
government has little or none and 
free supplies in the area seem to 
be in strong hands. 

(Juotations Dec, 1; spring top pat- 
ent $6.20@6.40, standard $6.10@6 30, 
clear $5.85@6.10; hard winter short 
$5.8506, 95% patent $5 7545.99, 
clear $5.80, family flour $7.60; soft 
winter high ratio $780, soft winter 
short $7.30@7.40, standard $6574 
660, clear $6; cookie and cracker 
flour, papers $6.05; cotton bags cost 
27¢, papers 12¢. 

St. Louls: A small amount of flour 
sales was made this week, mostly on 
a pds. basis, and by small users. 
Most large bakers are well booked, 
some until well into 1957, Mills are 
not very aggressive regarding new 
business. Spring and soft wheat flour 
backlogs are known to be down sharp- 
ly from the peak, but buyers are 
showing just a minimum interest, still 
waiting for lower prices, Shipping di- 
rections are fairly good, Clears and 
low grades are slow. Package goods 
holding up well, 

Quotations Nov, 30, in 100-lb, cot- 
ton sacks: Family top patent $6.45, 
top hard $7.10, ordinary $6.10; 100 Ib. 
paper sacks: bakers cake $7.70, pastry 
$5.75, soft straights $6.20, clears 
$5.90; hard winter short patent $6, 
standard patent $5.85, clears $5.20; 
spring wheat short patent $6.65, 
standard $6.50, clears $6.35. 


East 


Buffalo: There was no incentive 
for consumers to buy flour last week 
and the market was apathetic and 
in a downward swing, Consumers 
are waiting for it to bottom-out and 
turn up before taking any action, 
The New York dock strike caused 
prices to boom. Now that the strike 
is temporarily over and the market 
is back to the levels which prevailed 
before the strike, 

Spring wheat flour declined 5¢ dur- 


ing the week and Kansas dropped 
7¢. Clear flours were in greater di 

mand than supp'y, and prices ad 
vanced 10¢. Cake and pastry flou 

were unchanged. 

Additional moisture in the Sout! 
west has given added encouragement 
for a better yield in that area 

Local bakeries enjoyed a very sat 
isfactory retail sales volume recently 
Because no complaints have been 
heard, it is assumed that sales since 
then have been good 

The export market was very a 
tive last week with much of it b 
cause the Midd'e East and Medit: 
ranean situation. One spokesman said 
it looked as though these countries 
are “doing a little stockpiling 

Turkey bought 1,750,000 bu. of 
wheat. Greece gave intent to bu 
2.000,000 bu. but delayed purcha 
Morocco bought 1,500,000 bu. Ind 
will be in the market shortly for 
15,000,000 bu., probably Pacific Coa 
wheat, because of the blocked Suez 
Canal. Israeli bought 700 000 bu and 
indicated it would buy an additional! 
350,000 bu. Yugoslavia bought 359 
000 bu. and Portugal bourht 375 
000 bu. 

Buffalo's winter storage grain [\cet 
is beginning to take shape in th 
harbor. Two ships which will winter 
at Buffalo have arrived with sto: 
age grain and others are expected 
soon, Grain men expect this winte: 
storage fleet to be about the sam 
size as last year, when 29 boats w 
in the harbor 

Flour output last week was below 
the previous week, but slightly above 
a year ago. 

Only one mill put in a full seven 
day week; one worked 6% days; om 
6 days, two worked five days and 
the remaining mill four days 

Quotations Nov. 30: spring family 
$7.65, spring high gluten $7 27@7.42 
spring short $6.82@ 6.97, spring stand 
ard $6.77 @6.87, spring straight $6.72 
spring first clear $6.4106.49; hard 
winter short $6.67@6.75, hard winte: 
standard $6.55@657, hard wint 
first clear $6.25; soft winter short 


patent $8.447@8.57, soft winter stand- 
ard $7.66@7.74, soft winter straight 
$6 500669, soft winter first clear 
$5.69 @5.70 

New York: Flour buying in the lo- 
cal market continued to follow the 
recent pattern of caution. With buy- 
ing incentives lacking, only widely 
cattered bookings in small amounts 
were recorded by those facing de- 
pleted balances. This pattern will 
probably continue over the next few 
weeks with some looking for farmers 
to market more wheat as the new 
year begins 

The drop in durum wheat at mid- 
week caused a 10¢ reduction in prices 
of semolina and durum blends, but 
failed to spark any solid buying inter- 
est. Only scattered small lot replace- 
ments are reported as buyers con- 
tinue to watch the market 

Directions on most flours are re- 
ported moderate to fair 

Quotations Nov. 30: Spring short 
patent $6.8406.94, standard patent 
$6.7406.84, high gluten $7.29@7.39, 
clears $6.40@6.60; hard winter short 
patent $6.54@6.64, straights $6.34@a 
6.44; Pacific soft wheat flours $6.444 
6.85; eastern soft wheat straights 
$5.95@6.45; high ratio $6.7008,30; 
family $7.65 

Boston: Flour quotations languish 
ed in a moderately irregular mannet 
last week, reflecting to a large extent 
the extremely spotty trading interest 

Springs finished 10¢ lower to 10¢ 
higher, with the top grades holding 
unchanged. Hard winters moved nar- 
rowly most of the week and finally 
closed 4¢ net higher. Soft wheat flours 
were also mixed in tone, with eastern 
straights dipping 5¢, while the high 
ratio extended the price range, with 
1 10¢ rise on the high side. Other 
types were steady and unchanged 

Dealers reported that overall trad- 
ing interest was at a low ebb with 
the market only being entered for 
spot or nearby requirements neces- 
sary to maintain the buyer’s concep- 
tion of an adequate inventory. Most 
transactions consisted of small job- 
lots consummated only after the mar 





HEAD MONTANA GRAIN GROWERS—New officers of the Montana Grain 





Growers Assn. are, left to right, John Larson, Great Falls, secretary-treas- 
urer; Norris Hanford, Fort Benton, president; and John H. Leuthold, Molt, 
vice president. The association will ask the next Montana legislature to pass 
an enabling act, authorizing a state wheat commission to be elected by the 
growers and empowered to collect a small per bushel tax on wheat to finance 


a research program. 


ket was thoroughly explored on a 
price basis. 

Quotations Dec. 1: Spring short pa- 
tents $6.87@6.97, standards $6.77G 
6.87, high gluten $7.32@7.42, first 
clears $6.420@6.62; hard winter short 
patents $6.56@6.66, standards $6.36@ 
6.46; Pacific soft wheat flour $6.46@ 
6.91; eastern soft wheat straights, 
$5.97@6.47, soft wheat high ratio 
$6.72@8.32; family $7.67. 

Philadelphia: A slight firming in 
the undertone of spring flours pro- 
vided the local market with its prin- 
cipal feature last week. Otherwise it 
was a story of cautious buying hold- 
ing the upper hand, with bakers and 
jobbers keeping one eye on the Suez 
and Hungarian situations. Mill repre- 
sentatives reported that nearly all 
takings were for small fill-ins, and 
they look for no appreciable accelera- 
tion in the call until after the first of 
the year, unless an international poli- 
tical development dictates otherwise 

The firm footing in springs involved 
a 5¢ sack increase over the previous 
week in all grades except high yluten, 
where the addition was 10¢. This re- 
stored its premium over the types, 
after having had the spread narrowed 
a week earlier, which raised the hopes 
of some that they were about to wit- 
ness a further contraction in the dif- 
ferential. Hard wheat flour demand 
was spotty and hand-to-mouth, with 
most bakers showing a preference to 
work off old stocks 

Quotations, 100 Ib. cotton sack 
basis, Nov. 30: Spring high gluten 
$7.454@ 7.55, short patent $6.85@6.95, 
standard $6.8076.90, first clear $6.60 
“6.75; hard winter short patent $6.40 
76.50, standard $6.30@6.40; soft win- 
ter nearby $5.45@5.55 

Pittsburgh: Flour sales were very 
slow over the entire district the last 
week. Some local offices reported no 
sales at all. A few had some hand-to- 
mouth purchases, largely for immedi- 
ate shipments. Family flour sales 
were also very limited. Directions 
continue fairly good in all patents 
Only a very drastic flour price cut 
will induce more liberal buying for 
the next few weeks, it is believed 

Quotations Dec. 1: Hard Kansas 
standard patent $6.17@6.38, medium 
patent $6.27@6.43, short patent $6.37 
@6.48; spring standard patent $6.60 
@6.80, medium patent $6.65@6.85, 
short patent $6.70@6.90; first clear 
$6.57@6.78:; high gluten $7.25@7.35; 
advertised family patents $7.35@7.65; 
unadvertised family patents $7.05@ 
7.30; pastry and cake flours $6.21@ 


8.17 
South 


New Orleans: Inquiries were broad- 
er in scope during the week and re- 
sulted a slight pickup in sales. Prices 
eased off in hard and soft winters, 
and with some price concessions mod- 
erate bookings were made for Decem- 
ber-January shipment. The 5¢ ad- 
vance in northern springs tended to 
limit any bookings for other than im- 
mediate coverage. Bakers and jobbers 
bought sparingly. All sales were mod- 
erate in volume. Hard winters en- 
joyed the bulk of the limited volume 
of business. Cracker and cookie bak- 
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ers entered the market in most cases 


to cover replacements, since this 
trade is fairly well booked at more 
idvantageous levels. Cake flour sales 


were slow 


with price still higher than 


for some time, and bakers are con- 
tent to work down older contracts, 
while prices remain at these levels. 


Shipping directions are tapering off 
lightly, although fairly good for the 
hand are being 
reduced as colder weather 


season Stocks on 

gradually 

ipproaches 
A slight improvement was noted in 


export flour inquiries and sales, al- 
though the resulting bookings were of 
small volume. Sales to Europe and the 
Americas were light, with Puerto 
tico the heaviest buyer. Some small 
lots were worked to Indonesia 


Netherlands’ bids were too low 

New Orleans quotations in carlots, 
packed in 100-lb. multiwall papers: 
Hard winter bakery short patent 
$6.05 @ 6.20, standard $5.90@6.05, first 
$5.30@5.55; spring wheat bak- 
ery short patent $6.55@6.75, stand- 
ird $6.3546.55, first clear $5.85@6.15, 
high gluten $6.90@7.10; soft wheat 
t $606.35, straight $5.60@ 
$5@5.45, high ratio 
Pacific Coast cake 
pastry $6.25@6.40 


Pacific Coast 


Portland: Flour grinding in the Pa- 


clear 


short pater 
9.90, first clear 
cake $6.55 
$6.80 7 7.10 


16.90 


cific Northwest continued at an ex- 
cellent pace with export bookings 
leading the way. More business could 
have been booked with the Orient, 
but lack of pace at the right time 
prevented it. But export mills are 
rrinding at high rate, some of the 
larger mills seven days a week 
Domestic bookings have slowed due 
to the approach of inventory time, 


with buyers’ requirements pretty well 
taken care of. Flour prices sagged 
slightly, then bounced back as wheat 
prices continued about 25¢ above the 


loan level. The new crop began to dis- 


appear out of farm hands rapidly 
Mill buying has been good, covering 
future requirements. Quotations No- 
ember 30: High gluten $7.23, all 
Montana $6.97, fancy hard wheat 
clears $7.17; Bluestem bakers $6.96, 
cake $7.75, pastry $6.73, pie $6.43; 


whole wheat 
S6.O8 


100% $6.31 
cracked wheat $6.08 


Canada 


graham 


Winnipeg: Export clearances of 
Canadian flour edged ahead in the 
week ended Novy 29 to a total of 
188,261 sack if which 325,000 were 


Class 2 sales. While mills continue to 
operate fairly capacity in 
Manitoba and Saskatchewan, Alberta 
still on short running time 
Domestic trade is holding fairly 
teady and prices are unchanged 
Quotations Dec. 1: Top patent springs 
for delivery between Fort William 
ind the British Columbia boundary, 
cotton 100's $5.70@6; second patents, 
$5.4545.75; second patents 
100’s, $5@5.15; all 


close to 


mill ire 


cottons 
to bakers paper 
price cash carlots 


Vancouver: Export flour sales out 
f Vancou mtinue spotty No 
ns of any substantial forward in 
terest is reported by Canadian mills 
Fear of further advances in ocean 
eight keeping with the general 
ise in grain rates to the U.K. and 
Europe is s prevalent 
While flou business continued 
quiet, there was more heavy grain 
buying, including some 90,000 tons 
if barley Germany. Grain load- 
ng during the week was sharp’y 
curtailed whe! log conditions kept 
hipping almost at a standstill 
sales were up slight 
ices steady. Quotations 
d wheat grinds, first 
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patents in cottons $5.95 cwt.; bak- 
ers patents $4.90 in papers and $5.1) 
in cottons; Ontario pastry to the 
trade $6.20; Ontario cake flour $7.35 


Millfeed 


Minneapolis: The local millfeed 
market was quiet for the week end- 
ing Nov. 30. All demands appeared 
well filled and mills saw little hope 
of a pickup in buying before Christ- 
mas, or later. Prices remained steady. 
Then, over the weekend, the picture 
began to change. On Nov. 30 bran and 
standard midds. locally advanced 50¢ 
ton, and mills reported a definite up- 
turn in interest on the part of buyers. 
At the same time, millfeed stocks in 
the area were very scarce 

Quotations Nov. 30: Bran $44@ 
44.50, standard midds. $43.50@44, 
flour midds. $46@47, red dog $47.50@ 
49.50. 

Kansas City: Millfeed demand was 
a trifle easier on Dec. 3 than it was 
earlier in the seven-day period which 
started Nov. 26. But gains that had 
been registered late in the period gen- 
erally were maintainea. Compared 
with Nov. 26, prices were 25¢ lowe! 
to 75¢ higher. Over-all demand was 
fairly brisk, with merchandisers hop- 
ing for wintry weather in the area 
to increase interest. Supplies were 
tight in some instances. Feed manu- 
facturers absorbed fair quantities at 
times 

Quotations Dec. 3, carlots: Bran 
$41.25 42, shorts $41.25042, sacked 
Kansas City; bran $39 2503975 
shorts $40.50@41, midds $40,254 
40.75, bulk Kansas City 

Oklahoma City: Very good demand 


for feeds with prices closing T75¢ 
lower on bran and 50¢ lower on 
shorts. Quotations, straight cars 


Bran $44@45, millrun $444 45, shorts 
$44@45; mixed or pool cars $1 higher 
on all classes 

Wichita: Millfeed demand was fair 
last week, with offerings sufficient 
Bran declined 50¢ ton; shorts were 
unchanged to 25¢ ton lower. Quota- 
tions, Nov. 30, basis Kansas City 
Bran $41.50@42, shorts $41.50@42 

Hutchinson: 
in the area 


and feeders 
took all production of 
millfeeds, reflecting winter condi 
tions. Bran prices were steady, while 
shorts were off slightly. Quotations, 
basis Kansas City: Bran $41.50@42, 
shorts $41.50@42 

Fort Worth: There was a fair de- 
mand for millfeed, offerings were 
rather light at the week end. Quota- 
tions Nov. 30, burlaps: Bran and 
gray shorts $49.50@50.50, delivered 
Texas common points; 50¢ lower 
than the week previous 

St. Louis: The demand for feeds 
was fair and the price trend steady. 
Supplies were adequate. Quotations 
Nov. 30: Bran $46.25@46.75 a ton, 
shorts $46.25@46.75 ton, St. Louis 
switching limits 


Jobbers 


millfeeds was 
lost consider- 
time during the 
had come 
With only 


cross currents of 


Chicago: Trade in 
slow all week. Prices 
able ground at one 
period, but by the 
back near previous levels 
a thin trade, minor 


close 


interest are sufficient to cause fluc- 
tuations. Quotations Dec. 3: Bran 
$46.50@47, standard midds. $46.50@ 
48, flour midds. $50@52, red dog 
$50.50 @52.50 

Buffalo: Millfeed sales were spas- 
modic last week and the market 


churned in a daily series of irregu- 
lar price movements. Middlings were 


more difficult to move than bran 
Mixer business was spotty, with 
some reporting an upturn in bran 
demand and others holding un- 


changed. The weather has been cold 
for about a week, with heavy local- 
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VLORIDA SCHOOL VISITED—Members of the baking industry, guest le« 
turers and executives visited the Florida State University school of baking 
recently. The visit was part of a continuing effort at keeping students, staff 
ind members of the industry in touch with one another. This group is watch 
ing Dr. E. G. Bayfield, direetor of research in baking science, examine the 
texture of a loaf of bread, At the extreme right is Dr. L. A. Rumsey, director 
of the baking industry program at FSU. Observing are W. F. Schroeder 
HlumKo Co., Memphis, Tenn.; Robert See and Russell Westerstrom, Camp 
bell Taggart Associated Bakeries, Dallas, Texas, and Charles W. McWilliams, 
Quartermaster Corps. Food and Container Institute, Chicago. (Not pictured 
Cy Slocum and Harry Ekstedt, Standard Brands, Inc., New York.) 
ized snows. If the cold spell con- was little interest in futures becaus« 
tinues, bran is definitely expected to of the sharp price advances. Quota 
move, Last week consumers weren't tions: Bran $51@52, shorts $51@ 52 
inclined to stockpile because inven- Portland: Millrun $41, midds. $46 
tories were ample, Mill running time — 4 ton. 
iveraged 6 days, Bran ended un- Ogden: Millfeed prices advanced $1 
changed after gaining $1 and then during the past week, with demand 
losing the advance. Middlings were’ «ou: 1. . : 
up $1 to $1.80 and heavy feeds were increasing. Plants are operating six 
y ee . days a week and are booked well 
unchanged to off $1, Quotations Nov. into the month Quotations: Red bran 
10: Bran $49@49.75, standard midds. 444 mitirun $45, midds. $50: to Den 
' : nz 2 On , 90; 
$5051, flour _midds. $54.50 056.25, ver: Red bran and millrun $52, midd 
red dog $54.50@56.25. $57; to California: Red bran and mill 
Boston: Millfeed trading in the lo- run $52.50, midds. $57.50 f.o.b. San 
cal market was only fair last week, francisco and Los Anveles 
despite the general tendency to low- Winnipeg: Trade in millfeeds with 
eo! values Bran and middlings eased in the three prairie provinces show 
$1. Supplies generally exceeded de-  jittie change from the previous week 
mand as most buyers were extreme- = production from Manitoba and Sa 
ly cautious in their commitments. A (atchewan mills continued to move 
better export demand was taking up almost exclusively into eastern Can 
the slack to a degree, but on the nor- ada with indications that large quan 
mal local trade most inventories tities are intended for the New Eng 
were substantially in excess of the jand states. Bran prices held steady 
current requirements, The demand but shorts eased slightly in the thré 
for poultry feeds was somewhat light- prairie provinces with midde price 
er, reflecting the slowdown on hatch- j Manitoba and Saskatchewan of! 
ing activities in this area, a custom- $1. Quotations Dec. 1: Bran, f.o.b 
iry position at this time of the year mills $42@46 in Manitoba and Sa 
Quotations Dec, 1; Bran $53, midds. katchewan, Alberta $5 more: short 
PID) $42@45 in the three prairie pro 
Philadelphia: A general inclination vinces; midds. $48@52 in Manitoba 
to work off balances instead of seek- estat ite 
ing additional supplies kept the local 
millfeed market in low gear last * 
week, with only hand-to-mouth buy 
ing to break the over-all dullness 
lhe Noy, 30 list of quotations showed 
; bran at $56, standard midds. at $57 
i ind red dog at $62. 


Pittsburgh: Millfeed sales contin- 
ued very good over the city and tri- 

tate areas last week. Bran led in 

‘les. Supplies now cover all needs 
ind immediate shipment is available. 
Quotations, f.0.b, Pittsburgh points: 
Bran $53.55055.64, standard midds 
$53.55 56.64, flour midds. $59.55qd 
60.64, red dog $62.55@64.14., 

New Orleans: The millfeed market 
continued firm to stronger during the 
week, with mixers and jobbers show- 
more activity. Bran prices eased 
down a fraction and remained on a 
level with shorts during most of the 
week. Demand was good and offer- 
ings were cleaned up quickly. There 


ing bullding 


of Buhler Brothers, Inc., 








NEW OFFICE AND WAREHOUSE—This is the new 
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and Saskatchewan, Alberta $2 less; 
all prices cash carlots; small lots 
ex-country elevators and warehouses 
$5 extra 

Vancouver: Domestic millfeed 
prices held steady during the week 
No export business was in sight at 
current levels. Supplies from prairie 
mills were ample for current needs 
Cash car quotations Nov. 30, papers, 
with 50¢ more if packed in jutes 
Bran $50, shorts $53, middlings $56 


Rye 


The price of rye, 
coming down gradu- 
number of weeks, 
10¢ for the week 
Some spokesmen in 
the trade expressed the view that 
last week's decline places the price 
near the bottom of the cycle. There 
has been little buying since the latest 
price drop, but it is believed that 
hookings and prices have both de- 
clined close to a point where buying 
appear soon. Quotations, Nov 
White rye $5, medium $4.80, dark 
$4.25 


Minneapolis: 
which has been 
ally for quite a 
dropped another 
ending Nov. 30 


may 
30 


Chicago: There is some possibility 


that rye fl®ur might move in the 
next few days, trade observers be- 
lieve. Prices are down around 10¢ 
a sack, and inventories are thought 
to be receding. Quotations: White 
patent $5.29@5.30, medium $5.09@ 
9.10, dark $4.54@4.55 

St. Louis: Demand was slow, and 
the trend 5¢ lower for last week 


Supplies were ample, sales and ship- 


ping directions fair, Quotations: Pure 
white $5.69, medium $5.54, dark 
$4.94, rye meal $5.19 

Buffalo: Rye prices declined 10¢ 
last week and consumers held back 
to await a turn-around in the mar- 
ket direction. Quotations Nov. 30 


White rye $5.94@5.99, medium $5.74 
79, dark $5.19@5.24 
Philadelphia: A 


ay 


week-to- 


second 


week decline in dark flour quota- 
tions failed to inspire any buying 
rush on the local market last week 
There was some opinion that any 


real replenishment will not occur un- 


til after the year-end inventory pe- 


riod. The Nov. 30 quotations on white 
rye was $5.80@5.90, compared with 
$5.90@6 the previous week 
Pittsburgh: Rye flour sales were 
not large, but they did show some 
moderate sales when pure white 
patents sold at $5.50 cottons last 
week. One and two cars were sold 
over the tri-state area to bakeries 
ind jobbers. Directions were good 
Quotations, f.o.b. Pittsburgh points 
Pure white rye flour Nov. 1 $5.64@ 


5.75, medium $5.4445.55, dark $4.80 
74.89, blended $6.50@6.60, rye meal 
$5.05@ 5.14 


eunLen BeOTHERS INC 








office 
Ave., 


and warehouse 


4207 Nicollet Minneapolis 9, 


Minn. Fritz Schiess, manager of the Minneapolis branch, said the organiza- 
tion has taken over the entire building to accommodate its increased engi- 
neering staff and to have adequate storage space for a complete stock of 
spare parts. The new telephone number is TAylor 5-6849. 
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Canadian Flour 
Exporters Name 
New Officers 


TORONTO—At the general meet- 
ing of the Canadian Flour Export 
Committee held in Toronto, Ernest 


J. Wolff, Quaker Oats Co. of Canada, 
Ltd., Peterborough, was elected 
chairman to succeed Herbert H 


Parker, Ogilvie Flour Mills Co., Ltd., 
Montreal, who had held the position 
for the past two years. Vice chair- 
men are S. Kanee, Soo Line Mills, 
Ltd., Winnipeg, and Donald M. Hunt- 
er, T. H. Taylor Co., Ltd., Chatham 
Mr. Hunter is also president of the 
Ontario Flour Millers Assn. 

Harry J. Dowsett, secretary-man- 
ager, Ontario Flour Millers Assn., 
who had been the permanent secre- 
tary of the committee since its in- 
ception, was reelected. Mr. Dowsett 


has his headquarters at the Ontario 
Flour Millers Assn. office, Room 206, 
95 


King St. East, Toronto, Ont 
Canada 

Elected to the group of represen- 
tatives were John L. Cavanagh 


Maple Leaf Milling Co., Ltd., Toron- 


to; Paul O. Callaghan, Robin Hood 
Flour Mills, Ltd., Montreal; Herbert 
H. Parker; C. L. Weckman, Pillsbury 
of Canada, Ltd., Midland; Sydney 
Zell, Eastern Canada Flour Mills, 
Ltd., Montreal; Fred H. Dunsford, 
Great Star Flour Mills, Ltd. St 
Marys; S. Kanee, and C. S. Fisher, 
Saskatchewan Wheat Pool, Saska- 
toon. Alternates are John C. Mac- 
Lean, Lake of the Woods Milling 
Co., Ltd., Montreal; Herbert Collins, 
Western Canada Flour Mills, Ltd., 
Toronto; James J. Paterson, Robin 
Hood Flour Mills, Ltd., Vancouver; 
H. H. Frasch, Maple Leaf Milling 
Co., Ltd., Vancouver; Philip W 
Strickland, Almonte Flour Mills, 
Ltd., Almonte; H. Grosh, Midland 
Flour Mills, Ltd., St. Boniface; Reed 


C. Ellison, Ellison Milling & Elevator 


Co., Ltd., Lethbridge and Marcel Be- 
land, Eastern Canada Flour Mills, 
Ltd., Montreal. 

Ex-officio members of the group 
are William Van Vliet, chief, grain 
division, Department of Trade and 
Commerce, Ottawa, and Clive B 
Davidson, secretary, the Canadian 


Wheat Board, Winnipeg. The policy 
and planning sub-committee is com- 


prised of Herbert H. Parker, Ernest 
J. Wolff, S. Kanee, Donald M. Hunt- 
er and William H. Pinchin, Pillsbury 


of Canada, Ltd., Midland 

The Canadian Flour Export Com- 
mittee was organized in October, 
1952 and represents all the export- 
ing flour mills of Canada. It acts as 
a liaison between the industry on 
export matters and the government 
department and agencies. Matters of 


mutual interest are discussed at the 
meetings with the maintenance of 
Canada's flour exports the main 


topic. The committee has undertaken 
various publicity programs in the 
past, namely exhibits at the Cana- 
dian International Trade Fair in co- 
operation with a number of the 
richment companies, United Kingdom 
bakery publication advertising, and 
other publicity of a comprehensive 
nature 

During the luncheon 
Charles Ritz, chairman of the board 


session 


International Milling Co., Minneapo- 
lis, was the guest speaker. Mr. Ritz 
took his listeners on a tour of Rus- 
sia, a country he recently visited 
(The Northwestern Miller, Nov. 20 
page 12.) A vote of thanks was ex- 
tended to Mr. Ritz by H. Norman 


Davis, president, Ogilvie Flour Mills 
Co., Ltd., Montreal 
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Grain Sanitation 
Topic at Cereal 
Chemists Meeting 


MINNEAPOLIS 
Administration in the 


mercurial fungicide 


ind probably never will establish any 


enough poison in the 


THE NORTH 


pellets in grain, Mr. Foster said. The 
government will take action only 
after there is definite proof that 
there are pellets present in the grain 

Mr. Foster also said there is some 
danger of retrogression in the grain 


sanitation program. He said some 
firms had started to do a good job 
in promoting grain sanitation, but 


that now they were inclined to re- 
lax their standards 

While the administration work of 
FDA is confidential, Mr. Foster said, 
its analytical methods are not. He 
said visitors are welcome to come to 
the office to talk their grain 
sanitation problems 

About 65 members and guests at- 
tended the meeting in Dayton’s Sky 


ove! 


Room. The speaker was introduced 
by Robert Larsen, Pillsbury Mills, 
Inc., program chairman. The next 
meeting will be held Dec, 28 with the 
place to be announced late! 

BREAD if THE STAFF yr ure 


Distributors’ Party 


CHICAGO—-The annual Christmas 
Party of the Chicago Association of 
Flour Distributors for Dec. 14 
at the Chicago Furniture Mart, 666 
N. Lake Shore Drive 

Card tables will be set up by 3 p.m., 
and the fellowship hour will begin at 
5 p.m. Dinner will be served at 7. A 
full evening of fellowship is prom- 
ised 


is set 








By John 
WASHINGTON 


when Ezra Taft Benson, secretary of 


the feed industry is a cornerstone of 


the prices of the market basket that 


James McConnell of the 


tandards of the top CSS 


said in making the appointment that 


ind experience 














Cipperly 


gram and in the cost of animal agri- 
culture products to the consumer 
Another optimistic note in the 
USDA announcement is the promo- 
tion of Clarence Miller of Kentucky, 
recently the 


director of tobacco 


branch of CSS, to position of asso- 
ciate director of CSS 
This appointment is a very favor- 


able move for trade and other circles 


BIG 
Walter Berger, former feed industry 


WEEK—Like father like son. 
executive, made headlines last week 
when he was advanced to head of the 
Commodity Stabilization Service. At 
the same time his son, Bruce, pic- 
tured above, made news by landing 
this whopper of a blue fish in Chesa- 


peake Bay. 
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MOSTLY PERSONAL 





E. W. 


Morrison, president of the 
Morrison Milling Co., Denton, Texas 
returned recently from a combined 
business and pleasure trip to several 
South American countries. Mrs. Mor- 
rson accompanied him. They visited 
Venezuela, Trinidad, Curacao, Aruba 


and Jamaica 
journey 


during a month-lon 


G. H. Sellers, Winnipeg, who b 
came a director of Federal Grain, Ltd 
Winnipeg appointed 
a company vice president at the an 
nual meeting. H. C. MacGregor, CBE 
continues as president. R. G, B. Dick 
son, Winnipeg, and J. FE. Gage, Van 
couve! were elected to the board 
Other directors include: H. E. Sellers, 
CBE, board chairman; A. W. Sellers, 
T. H. Rathgen, CA, Winnipeg; H. 4. 
Symington, MCG, QC, Montreal; A 
H. Williamson, OBE, Vancouve: 

& 


last year was 


G, S. Kennedy of General Mi'! 
Ine., Minneapolis, president of Mill 
ers National Federation, and Her 
man Fakler, vice president of Mill 
ers National Federation, Washingto 
D.C., called Nov. 30 at the federa 


tion's Chicago offices 
ae 
Omar Broughton, Lethbridge, ha 
been appointed secretary of the Al 
berta Wheat Pool. Mr. Broughton 
an agricultural graduate of the 
versity of 
service 


Uni 
Alberta and has been farm 
the Lethbrid; 
past six year 


director for 
the 
* 
Frank Heide, vice 
MIAG Northamerica will 
Dec. 10 from New York on the 
Italia for Germany. He will 
bine this trip with a vaca 
tion, together with his family. Du 
ing his absence Ernest Auer will ha: 


radio station for 


pre sident 


leave on 


com 


business 


dle engineering and technical mat 
ters and Peter Goldberg will tal 
care of the company’s Brabender di 


vision and office management 


* 

A group of Japanese educators and 
public health workers who are a 
tending a U.S. Department of Ag 
culture short course in foods and nu 
trition visited the Chicago offices olf 
the Wheat Flour Institute, Included 
in the delegation were Miss Chieke 
Goh, Yoshiyuki Hamamura, Choten 
Inagaki and Himao Kuwahara 

* 


©, B. MacLecd, president and ge 
eral manager of Hubbard Milling Co 


Mankato, Minn., called at the Chi 
cago offices of Millers National Fed 
eration last week 
a 
Mr. and Mrs. Charles Metzendorf 
of Perth Amboy, NJ., returned 
cently from a three-week honeymoon 
in the Virgin Islands. M1 Metzer 
dorf of the flour distributing firm ol 
Metzendorf Bros Ine married th 
former Nancy Bryn at the Hoe) 
Pierre, New York, Oct. 2% 
is 
James 8S. Hargett, retired pre 


dent of the southwestern division of 
Mill Inc Oklahoma Cit 
has been named vice president of the 


General) 


“AA division of the Chamber 
Commerce of Oklahoma City 
* 

C. W. Brabender, president of ¢ 
W Brabender Instruments In 
South Hackensack, N.J., and a tech 
nical consultant to Pillsbury Mill 
Inc., has returned to Minneapoli 
after a visit to Germany. Mr. Bra 
bender was in West Berlin at the 


time of the outbreak of war in Egypt 
and he reports that the people were 
afraid that the Russians wou'd move 
in on them, Throughout the European 
area there was considerable hoarding 


of food because people thought that 
World War III was sure to come 
o 
W. W. Katz has been assigned as 


to the chemi 
and food machinery 
Allis-Chalmers 
machinery department. Mi 
cialized in milling engineering 4t 
Kansas Stat Arriculture 
and Applied Sciences, graduating with 
a BS degree in 1949. He is a mem 
ber of Alpha Mu mill 


ing socrety 


an application engineer 
cal processing 
section ofl processing 


Katz spe 


College of 


professional 


A southwestern divisional meeting 
was held in Kansas City by Pillsburs 
the grocery products «i 
vision. Visitors included Earl Classen 
and H. BR. Galbraith, both the 
grocery products in Minneapoli 

Melvin Frick made 
visor of the Gene Baker, fo 

merly of Tulsa been moved to 
Little Rock 


officials in 
with 


has been super 
region 


has 


Jack Whittle, manager of Burrard 
Litd.,, was unanimously 
elected president of the Vancouver 
Merchants Exchange at the first 
meeting of the new board of truste 

during the week. He 
don Shafer of Shafer, Havwert, Ltd 
who was named as the fifth member 
of the board. Mr. Whittle is a for 
mer president of the Vancouver Grain 
Exchange. Chosen 
dent was J. Donnell of Royal Mail 
Lines, Lid., and as second vice presi 
dent, K. McKenzie of McKenzie Tug 
& Barge Co. The treasurer is T. G. 


Terminals 


succeeds Gor 


as first vice presi 


Phillips of Coastwise Pic rs, Lid 
W. A. Sankey was reelected as secre 

tary-manager of the exchange and 
A. V. Stone as assistant secretary 


anes oe tue erare ’ re 


Lloyd Key, Owner 
Of Michigan Flour 
Mill, Dies at 60 


HILLSDALE, MICH Lioyd R 
Key, 60, operator and owner of a 
flour Albion, Mich., died at 
Albion Novy 12 of 
heart condition. Mr. Key 
been in ill health a year 

Mr. Key was originall 


mill at 
his home in a cor 
had 


onary 


from Chat 


ham, Ontario, Canada, and moved to 
Albion in 1927, at which time he and 
his father purchased the Albion mill 


Mr. Key managed the mill alone fol 
lowing his father death in 1946 

Survivors include hi widow it 
daughter, Katherine, of Albion; a son 
Donald L.; a sister, Mrs. Oleda Win 
tersteen, Albion, and brothers, Wal 
ter and Harry Key, Detroit 

The Albion mill will be manayed 
by L. H. Latedemann, Hillsdale, a 
milling consultant with 30 year ex 
pemence 

aneta fe ne 6s arr ’ . 


HIGHEST SALES 
CINCINNATI 
ported the 
for the 


ed No 


The Kroger Co. re 
highest sal history 
four period which end 
3 Sales for the 11th period 
totaling $114,291,941, topped the pre 
ious high of $115,940,923 for the 
1956 10th period by $2,351,018. Eley 
enth period sales represented an in 
of $101,269 


in its 


WeEK 


crease of 17% over sales 


029 a year ago 
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Fiber Glass Sheaths New Elevator 


Cargill President Designs Unique Structure 


TOLEDO—A pilot plant grain ele- 

ator of unique design—a single-bin 

tructure of concrete, steel and 
heavy gauge fiber glass—-was an- 
nouneed here by Cargill, Ine. 

The structure, which its builders 
say may revolutionize future grain 
torage, will be built in connection 
with Cargill's present 3 million-bushel 
clevator at Maumee, a suburb of To- 
ledo. Ground clearing is already com- 
plete and initial construction has be- 
yun 

John H, MaeMillan, Jr., president 
of Cargill and designer of the unit, 

iid, “a flexible fiber glass roof will 
be supported by pneumatic pressure 
while the elevator is being filled or 
emptied. At other times the roof can 
be supported at any level by the pile 
of grain in storage.” 

The new Maumee installation will 
be a circular building 200 ft. in di- 
arneter and 100 ft, high. It will have 
an air-tight, waterproof concrete 
floor, solid steel sides 54 ft. high and 
a giant cone of woven fiber glass ex- 


tending upward 46 ft. to a peak at 
the center. The flexible glass mate- 
rial, which has a tensile strength 
greater than an equal thickness of 
steel, is capable of supporting test 
weights of more than 575 Ib. from a 
l-in. strip. 

The entire elevator structure will 
be air-tight, and grain will enter 
through an opening at the top which 
will permit its downward passage 
but will prevent the escape of inside 
air pressure. 

Mr. MacMillan, who 22 years ago 
obtained the basic patent on “air 
supported” stuctures, built at that 
time an experimental elevator on 
Which ua galvanized iron roof was 
held up by air. The weight and cum- 
bersomeness of the metal, however, 
caused shelving of the idea until a 
more suitable roofing material could 
be developed. 

The unit, when completed, will re- 
sult in excellent all-weather protec 
tion of farmers’ grain at a greatly 
reduced cost per bushel, according 
to the company. 





Management Institute 


Gives Nabisco Award 


NEW YORK The efficient produc- 
tion and sales of 250 different food 
products by a sales force of nearly 
9,000 persons has won an excellent 
management rating for National Bis- 
cult Co, from the American Institute 
{ Management. 

In a management audit just pub- 
lished on the famed baking concern, 
which is one of the 100 largest com- 
panies in the U,S,, the institute noted 
that direeting the Nabisco sales force 
ilone was in itself a “vast adminis- 
trative problem.” Altogether, Nabis- 
co has some 26,000 employees and 
74,000 shareholders. 

Yet Nabisco is unique among large 
companies for doing this big admin- 
istrative problem from a. strongly 
centralized corporate structure, made 
possible through the skill of the 
management and its concentration 
on basically similar products. These 
products fan out from 44 bakeries 
ind 248 distributing branches in no 
less than 250 different locations, in 
this country and Canada, England, 
Mexico and Venezuela, 

Managements are rated on their 
performance of duties broken down 
into 100 major categories—economic 
function, corporate structure, health 
of earnings, service to stockowners, 
research and development, director- 
ite analysis, fiscal policies, produc- 
tion efficiency, sales vigor, and 
executive evaluation. 

The American Institute of Man- 


agement is a not-for-profit organiza 
tion with nearly 17,000 members who 
aid it in research toward better 
management 


———SHEAO 1S THE STAFF ’ re 


Sorghum Freight 
Charges to Be Lower 


FT, WORTH Freight rates on 
sorghum grains from southwestern 
origins to Arizona and California will 
be 5% lower, effective Dec. 17, 1956, 
railroads have announced 

This further reduction is equi 
alent to the removal of the X-196 in- 
crease, The new rates will be 86¢ 
cwt. from Groups G and H (except a 
small portion of H which adjoins 
Group I and which takes 83¢) and 
8044¢ from Groups I and J, plus the 
3% transportation tax. 


BREAD i6 THE STAFF rue 


Attend Smoker 


CHICAGO—Close to 100 members 
and guests attended the 20th annual 
Smoker and Associates Night of the 
Chicago Chapter of the Grain Ele 
vator & Processing Superintendents 
held at the Midland Hote! Dec. 1 

Superintendents were entertained 
by allied tradesmen with dinner, en- 
tertainment, cards and good fellow- 
ship, General co-chairmen of the as 
sociates committee were Fred H 
Adams, Imperia! Belting Co.; Andrew 
Crow, Crow Chemical Co.; John J 
Rickoff, John J. Rickoff Co., and 
Frank Vytlacil, the Day Co 





SE Millers Tariff 


Conference Meets 


ATLANTA Th Southeastern 
Millers Tariff Conference met in the 
Piedmont Hotel in Atlanta, Ga., on 
No 13 to discuss current rate and 
transit proposals governing the grain 
milling and mixed feed industries 

The following officers for the com- 
ing vear were e'ected: Harry Harper 
of the Ear’e-Chesterfie'd Milling Co., 
Char'otte. NC., chairman; F. W 
Greer of Security Mills, Inc., Knox- 
ville, Tenn., vice chairman; Julian 
Pilcxer of Birdsey Flour & Feed Mil's, 
Macon, Ga., secretary-treasurer 

The outgong officers were E. J 
Weigel, Alabama Flour Mills, De- 
catur, Ala., chairman; R. C. Bryson, 
Statesville (N.C.) Milling Co., vice 
chairman. Mr. Pilcher, who served 
as secretary-treasurer the past year 
was reelected. 


GREAD i6 THE STAFF yr ure 


Southern Bakers 
Raise $50,000 
For Scholarships 


ATLANTA Cc. Stuart Broeman, 
chairman of the Florida State Uni- 
versity Fund Raising Committee, an- 
nounces that cash and pledges to 
date amount te almost $50,000. This 
is almost half of the goal of $100,000 
to be raised this year for student loan 
funds to be used by worthy and quali- 
fied boys and girls seeking an educa- 
tion in the baking field 

The Baking Science and Manage- 
ment School at FSU is the only 
course offering a complete college 
education leading to a B.S. degree 
in baking after completing four years. 
Students are required to devote at 
least two summers working in bak- 
eries in order to get practical ex- 
perience in their chosen field 

Concerns that have not made an 
investment in the future of the bak- 
ing industry are urged to do so, ac- 
cording to Benson Skelton, president 
of the Southern Bakers Assn. Checks 
and pledges should be mailed to C 
Stuart Broeman, chairman, Fund 
Raising Steering Committee in care 
of the American Bakeries Co., P.O 
Box 2180, Atlanta, Ga., he points out 
The FSU baking students have re- 
ceived almost a hundred thousand 
dollars in scholarships since the bak- 
ing school was first established in 
1950 

The university itself has invested 
approximately a quarter million dol- 
lars in physical equipment, including 
a complete modern bakery, air con- 
ditioned classrooms and up-to-date 
laboratory. The 7,500 students con- 
sume the bread and other bakery 
products produced by the school bak- 
ery. Besides the physical plant many 
thousands of dollars are budgeted by 
the university annually to pay a com- 
plete faculty and for all other ex- 
penses involved. 

Student loans are approved by a 
Board of Trustees of which Sanford 
V. Epps, Claussen’s Bakery, Augusta, 
Ga., is chairman, after recommenda- 
tions have been made by a faculty 
committee. Worthy students from 
throughout the U.S. can apply for en- 
trance 

~—“GFREAD 16 THE STAFF r LIfe 
BONDED GRAIN IN THE U.S. 
Stocks of bonded grain in the U.S. as com 


plied by the secretary of the Chicago Board 

of Trade Nov 17, 1956 (0900's omitted) 
Wheat Oats 

Huffalo 1 

Lakes 


Yew Yor 


Rye Barl's 
04 


Previous week 1,044 61 224 
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Stock Market 


THE NEW YORK STOCK EXCHANGI 

Quotations on baking, milling and allied 
stocks listed on the New Vork Stock Ex 
change 





Nov Nov 
e3, a, 
1956- 1956 1956 
High Low Close Close 
Allied Mills, Inc 36% 29% 30% 30% 
Allis-Chalmers 37% 20% 32% 30% 
Am. Bakeries ‘6 0 4% 30', 
Am. Cyanamid 7i% GI 12y, Wms 
Pid. 153 126 142 Mz 
A-D-M Co. 41% 35% 37 46% 
Borden 64 56% 5SI™% 
Cont. Baking Co 36% 284% 29% 29% 
Pid. $5.50 106% 100 io 
Corn Pr. Ref. Co. 32% 27% 28 2a, 
Pid. $7 ino, 154 is4 Be 
Cream of Wheat 10% 28% 2a, 
Dow Chemical 82% 57 67% GB 
Gen Baking Co. 10%, oo) 9%, o™% 
fren. Foods Corp. O% 43 inh 
Gren, Mills, Ine. 71% G1 65%, 4 
Pid. 5% 122% 109% 100% 110 
Merck & Co 4h 24%, 20% 29% 
Pid. $4 116 102 195 103" 
Natl. Biseuit Co. 39% MH 364% 326% 
Pid. $7 179 150 LBs) | iy, 
Pillsbury M., Ine. KOY% 41% 42% 42y, 
Ptd. $4 103 ao 91 
Procter & Gamble MS 5% 46% 46%, 
Quaker Oats Co. 35% 31 33%, 34% 
Pfd. 86 153 130 130 int 
St. Kegis Paper Co. 60% 40% 44% 44' 
Std. Brands, Ine. 4% 36% 38% $7! 
Pid, $3.50 91% 37% 80% WY 
Sterling Drug 62% SO 53% 51% 
Sunshine Bise., Inc 7s 67% G& 6a" 
United Biscuit 
of America 32% 26 26% 26% 
Vietor Ch. Works. 34% 26% %% 27% 
Ward Baking Co. 17% 13% 14 m4 


Stocks not traded: 
isidl Askew 


Merck & Co., $3.50 Pfd. 78 a3 
St. Regis Paper, $4.40 Pfd. 06 wu 
Vietor Ch. Works, $3.50 Pfd. KO 4 
Ward Baking Co., $5.50 Pfd. 97 97% 


THE AMERICAN STOCK EXCHANGE 

Quotations on baking, milling and allied 
stocks listed on the American Stock Ex. 
change: 


Nov. Nov 
23, 30, 
1956 1956 1056 
High Low Close Close 
Burry Biscuit Corp. Guy 5 bY, ity, 
Gr, A&P Tea Co. 18D 156 160 | Bey) 
Hathaway Bak., 
me. "A" 5% 3% 1% 4's 
Horn & Hardart 
Corp. of N. Y., 
Pid, $5 108% 98 YR 
Pid. $8 137% 113% 118 15 


Stocks not traded 
iid Asked 


Gr, A&P Tea Co., & Pid 128 129%, 
Omar, Ine, 4% 5 
Wagner Baking Co. i“ 4 
Wagner Baking Co., Pfd 104 105 


——@READ 1S THE STAFF OF LIFE 


Export Sales Put 
Squeeze on Millfeed 
In Pacific Northwest 


SEATTLE Trade sources this 
week confirmed that about 5,000 tons 
of millfeed have been sold by Pacific 
Northwest flour mills for shipment 
to Japan within the next 60 days 

This, plus an already strong local 
and California market, has tightened 
up the millfeed situation to the point 
where most shipments on domestic 
contracts are running a week to 
three weeks behind schedule. Most 
of the Japanese business was con- 
firmed at a level of about $46 ton, 
alongside ship, at Portland and Seat- 
tle, and several Pacific Northwest 
mills participated in the sales. Mill- 
ers expect the current squeeze to 
slack off by the first of the year, 
unless there is further export busi- 
ness, because the flour grind is hold- 
ing up well and it is just a matter of 
catching up on: the backlog of or- 
ders 


GREAOC (6 THE STAFF OF LiFt 


Christmas Party 


CHICAGO—The annual Christmas 
party of the Bakers Courtesy C ub 
will be held Dec. 13 at Henrici’s Res- 
taurant, 71 W. Randolph St., Chicago 
The festivities begin at 5 p.m 

In addition to good fellowship 
there will be a turkey raffle, door 
prizes and a dinner. All members ap- 
plicants on the waiting list and mem- 
bers of their staff may attend 





December 4, 1956 


By THOMAS E. LETCH 


Northwestern Miller Editorial Staff 


KANSAS CITY Feed and grain 
interests were represented here last 
week at the Interstate Commerce 
Commission hearing on a petition by 


eastern and for a 


increase 


railroads 
rate 


western 


T% emergency freight 


Stiff opposition to the increase was 
expressed 

A statement filed by Oscar 
Straube board chairman of the 


American Feed Manufacturers Assn., 
represented the position of that or- 
ganization. In addition, statements of 


opposition to the rate boost were 
filed or were to have been made by 
tay Cox, Kansas City traffic con- 
sultant, on behalf of the American 
Dehydrators Assn. and the North 
American Trading & Import Co, 


(buyer and 
la sses), by 


the Texas 


seller of blackstrap mo- 
Ed P. Byars on behalf of 
Cottonseed Crushers 
Assn. and the National Cottonseed 
Products Assn., and by Walter R. 
Scott, executive vice president of the 


Kansas City Board of Trade, on be- 
half of most major terminal grain 
markets, major grain dealers, millers 


and feed dealers, various milling and 
elevator companies, the Midwest 
Feed Manufacturers Assn., and other 


feed and grain interests 

Mr Scott testified that the in- 
crease would divert grains from rail 
traffic and would disrupt the tradi- 
tional marketing, milling and distri- 
bution systems. He said many grain 
exchanges were faced with disaster 


unless diversions from rail traffic are 


stopped 
“We feel rates have reached the 
point of being decidedly unreason- 


stated 

He presented exhibits to show how 
grain has been d‘verted to barge and 
truck lines in the past five years. 


able,” he 


Other testimony was introduced 
by Mr. Scott to show that the mar- 
ket price per share of 25 railroad 
stocks had increased from $33.60 in 
1950 to $70.21 in 1955 as compared 
to an increase of from $31.23 a share 
to $49.24 a share for 24 utilities in 
the same period. Another exhibit 
showed that percentage of yield on 


investment had declined on the same 


railroad shares from 6.5% in 1950 
to 4.88% in 1955 as compared to a 
decline in utility shares from 5.66% 
to 45% 
AFMA Position 

Mr. Straube’s statement of the 
AFMA position urged that if ICC 
should authorize any or all of the 


requested 7° 
and do as it 
increasing 


emergency increase 
has done in the past on 
grain and grain products 


rates lesser amounts than other 
products, the lesser increase be ap- 
plied on all commodities accorded 
grain and grain products rates (in- 
cluding mixed feed) 

tay Cox stated that “it is the 
position of the American Dehydra- 
tors Assn. that no increase should 
be authorized on the movement of 


dehydrated alfalfa meal and that any 


increase whatsoever will result in 
further diversion of th traffic to 
other modes of transportation. It is 
ilso the position of the a clation 


that if any 


should not 


necrease is authorized, it 


exceed the increase au- 
thorized on grain and grain products 
and should be further subject to a 


maximum 

Mr. Cox's statement on behalf of 
the molasses company pointed out 
that railroads recently reduced their 
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Feed Interests Fight Bid 
For Higher Railroad Rate 


rates from the New Orleans district 


to Western Trunk Line territory 
with the result that an enormous 
amount of molasses had turned to 
rail movement that had previously 


moved by barge and truck. 

“If increased rates result in a di- 
version of traffic to other modes of 
transportation, it is axiomatic that 
the revenues of the rail carriers will 
not be increased to meet their in- 
creased expenses,” he said. For those 
reasons, he said it was the position 
of the North American Trading & 
Import Co, that rate increases should 
not be applied to the rate on black- 
strap molasses from the New Or- 
leans district to Western Trunk Line 
territory. 

Higher Costs to Farmer 

Mr. Cox also reminded the com- 
niission that the farmer is unable to 
pay higher which would be 
passed on to him in feed if the mo- 
lasses price is increased 


costs 


Telling of the farmer's inability to 
pay higher costs was Dr. Don Paarl- 
berg, assistant to the secretary of 
agriculture 

“Agriculture is a_ relatively de- 
pressed industry compared with the 


rest of the economy,” Dr. Paarlberg 
said 

Other witnesses testifying along 
these lines included Charles Mar- 
shall, Avoca, Neb., director of the 
American Farm Bureau Federation, 


and C. B. Funderburk, Atlanta, di- 
rector of the National Council of 
Farmers Cooperatives 

The hearing has been going on all 
week, with some 400 attorneys and 
representatives of railroads and ship- 
pers present to bring their cases be- 
fore the federal body. The entire ICC 
body will be here this week to hear 
arguments on the testimony present- 
ed this week. Once the arguments 
are completed, the commission is ex- 
pected to take the question under 
advisement and announce a decision 
before Dec. 15 

At the stake at this hearing is the 
7% ‘quickie’ increase in freight 
rates asked by the eastern and west- 
ern railroads. A hearing for the in- 
crease for southern roads is sched- 
uled for Jan. 7. Another hearing has 
been scheduled to start Feb. 25 at 
which time arguments will be heard 
on eastern and western railroads’ re- 
quest for a 15% increase 

As opposition to rate increases 
came from all sections of the US., 
some clarification of the picture was 
provided in Washington by ICC when 
it ruled that the request for a 7% 
increase was part of the 15% request 
previously made by the eastern and 
western roads. Traffic men suspected 
that the 7% rise would be over and 
above the 15%. In some quarters it is 
felt that the operators might still 
amend their petitions in an effort to 
get a total of 22% 

Railroad officials say that the car- 


riers don't intend to press for the 
full rate increase for agricultural 
commodities 

SREAD io THE OTA , re 


John Burrell Resigns 
Crete Mills Position 


CRETE, NEB.—John Burrell has 
resigned as general manager of the 


Crete Mills Division, Lauhoff Grain 
Co., here, it was announced this 
week. No announcement of an ap- 


pointment of a successor to Mr. Bur- 
rell has been made 


Purina Announces 
Award Program 


ST The Ralston Purina 
Co announced its research fel- 
lowship awards program for 1957-58, 
under which 10 outstanding agricul- 
tural college students will be assisted 
in their graduate work 


LOUIS 
has 


As in the past, selection of the win- 
ning students for the annual awards 
will be made by a committee of five, 
composed of representatives of the 
Poultry Science Assn., American Vet- 
erinary Medical Assn American 
Dairy Science Assn., American So- 
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ciety of Production and 
Land Grant 


Colleges and State Universities 


Animal 
American Association of 

Three fellowships will be awarded 
in poultry husbandry, three in animal 
husbandry, three in dairy husbandry, 
and one in veterinary science. Each 
fellowship amounts to $1,620 

Among the 44 outstanding college 
students who have been chosen for 
Purina fellowship awards during the 
past eight years, 17 are now profes- 
sors in colleges of agriculture, two 
have become heads of their depart- 
ments, two have become agricultural 
research specialists, and one is dean 
of a veterinary college 











HOLIDAY RATES 


One l-year Gift 
Two l-year Gifts 


One 2-year Gift 


Oift Card to Read From 


Gift Card to head From 





Christmas Gift 


SUBSCRIPTION TO 


met Ohe w= 
Northwestern 


PUBLISHED WEEKLY SINCE 1873 


Two 2-year Gifts .. 
Please enter the following Gift Subscriptions and 
announce each with THE NORTHWESTERN MILLER'S 
Christmas Card Bearing my name: 


One Year [)] Two Years [) New Renewal 
on 
Address 
City Zone Mtate 


One Year Two Years [) New [) Renewal 
Mame 
Address 
City Zone Mtate 


One Year Two Years New [) Renewal 
me 

Address 

City Zone Mtate 

oft Card to Read From 


The Northwestern Miller 


Suggestion 


GIVE A 


Hiller 


§ 4.00 
7.00 


$ 7.00 
12,00 


2501 WAYZATA BOULEVARD 
P. 0. Box 67, Minneapotis 1, Minn. 
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A TRULY 
“BEAUTIFUL 
Resort) 


~| ae 
The Arizona Biltmore, > ~ fom 
in the Phoenix Li \ 
sunshine, is one of 

world’s loveliest 

resort hotels, 1400 

fascinating acres of lawns, 
gardens, desert and mountains. 





Golf—own, private, uncrowded, 
i#-hole, championship course 
at your door— as everything else 
for your enjoyment, 

SO cabanas around colorful, 
pay pool area, , Bungalows — 
garden suites—same quick 
ervice as main hotel, Day-long 
acuvities for children, 

Nightly dinner-dancing . . 
latest movies in hotel theater. 


Write for 
Pictorial 


BI | | v , Folder 


ARIZONA 





Mr. George Lindholm, Manager 
AKIZONA BILTMORE HOTEL 
ox C-3, PHOENIX, ARIZONA 





“The Choice of the 
Finest Hard Wheats 


The only mill in this great terminal 
merket, Universal consistently offers: 


BETTER HIGH PROTEIN 
SPRING WHEAT FLOURS 


DULUTH UNIVERSAI 
MILLING CO 





CORN MILLERS 


(Continued from pag 





grocers associations and other per 
sons having similar interests and try 
to persuade government officials to 
remove as many of the objectionabk 
features of the program as possiblé 

Members of the committee are: Mr 
Lynch; Frank A. Yost, Hopkinsville 
(Ky.) Milling Co.; Edward Mudd 
Western Grain Co., 3irmingham 
Ala.; Mr. King; Cohen T. William 
Martha White Mills, Inc., Nashvill 
Tenn., and Mr. Werner 

Mr. Werner, during his presidentia! 
address at the start of the annual 
business meeting Nov. 27, recounted 
the services of the federation to it 
members over the last several year 
The advantages of membership, he 
said, should be obvious, but it is a 
good idea to review them occasional! 
ly. Dr. F. W. Hill, Cornell University 
Agricultural Experiment Station 
Ithaca, N.Y., presented a summary of 
a study of the metabolizable energy 
content of hominy feed. The federa 
tion has supported work to determin« 
values of hominy feed for use as an 
mal feeds. Further reports should b 
available soon. Various committee r« 
ports were made to conclude the busi 
ness meeting. 

At the luncheon Novy. 27, Donald 
M. Counihan, Carretta & Counihan 
retained by the federation to help 
with Washington representation, in a 
talk entitled “Lead or Be Led,” told 
the members of the complexity of the 
government, and the need for ade 
quate representation 

A dry corn milling advisory com 
mittee is in the process of being ap 
pointed by the USDA to advise on de 
fense problems as well as other prob 
lems concerning the industry 

Members of the committee are 

A. E. Udell, Kellogg Co., Battle 
Creek, Mich.; W. G. Sullivan, Chas 
A. Krause Milling Co., Milwaukee 
Wis.; James J. Millen, General Foods 
Corp., Kankakee, Ill.; Robert C 
Miner, Miner-Hillard Milling Co., Wil 
kes-Barre, Pa.; C. R. Martin, Quaket 
Oats Co., St. Joseph, Mo.; Fred W 
Hoover, Jr., Albers Milling Co., Los 
Angeles; Howard Lauhoff, Lauhoff 
Grain Co., Danville, Ill.; J. R. Short 
Jr., J. R. Short Milling Co., Chicago 
and Mr. Werner 

The meeting ended with a reception 
sponsored by Merck & Co., an associ 
ate member of the group 

Members of the board of directors 
of the American Corn Millers Federa 
tion, named at the meeting, are as 
follows: 

Robert C. Miner, chairman, Miner 
Hillard Milling Co., Wilkes-Barr« 
Pa.; H. Rex Edison, J. F. Bess & Co., 





Microfilms, Ann Arbor, Mich. 


maximum use. 


mately $11.30. 





MICROFILM EDITION OF THE NORTHWESTERN 
MILLER NOW AVAILABLE 


FOR LIBRARIES AND COMPANIES with microfilm facilities, 
The Northwestern Miller is now available in microfilm form, begin- 
ning with volume 241-244, covering the complete set of issues for 
the year 1950 and continuing through volumes 249-250 for the year 
1953. Subsequent volumes will be issued annually by University 


One of the most pressing problems facing all types of libraries 
is that of providing adequate space for a constant flood of publica. 
tions. Periodicals pose an especially difficult problem because of 
their bulk and number. For this reason, many libraries and other 
users of microfilm equipment are substituting microfilm editions for 
their paper copies after the latter have passed their period of 


The microfilm is in the form of positive microfilm, furnished 
on suitably labeled metal reels, each covering an entire volume. 
Orders should be addressed to University Microfilms, 313 N. First 
Street, Ann Arbor, Mich. The cost of each yearly edition is approxi- 








Gastonia, N.C.; James A. Gwinn, 
Gwinn Bros. & Co. Huntington, 
W.Va.; E. H. Humphreys, Humphreys 
Mills Co., Memphis, Tenn.; Howard 
Lauhoff, Lauhoff Grain Co., Danville, 
Ill.; Cecil R. Martin, the Quaker Oats 
Co., St. Joseph, Mo.; E. Walter Mor- 
rison, the Morrison Milling Co., Den- 
ton, Texas; E. E. Pattillo, Tallapoosa 
Milling Co., East Tallassee, Ala.; J 
R. Short, Jr., J. R. Short Milling Co., 
Chicago, Ill.; Thomas W. Staley, 
Staley Milling Co., Kansas City, Mo.; 
A. E. Udell, Kellogg Co., Battle Creek, 
Mich.; Cecil M. Webb, Dixie Lily 
Milling Co., Inc., Tampa, Fla.; Cohen 
T. Williams, Martha White Mills, Inc., 
Nashville, Tenn.; Wm. H. Williams, 
Jr.. Kellogg Co., Omaha, Neb., and 
Frank A. Yost, Hopkinsville Milling 
Co., Hopkinsville, Ky 
SAZAD 16 THE STAPF OF LIFe—— 

PITTSBURGH CLUB MEETS 

PITTSBURGH—The Greater Pitts- 
burgh Production Men's Club met for 
in evening dinner at the Gateway 
Plaza Restaurant recently, with Paul 
Hornung, Hornung Bakery, Steuben- 
ille, Ohio, vice president, presiding 
Roy Albert, Armour & Co., was pro- 
rram chairman and introduced the 
peaker, Ken Horten, Meadow Gold 
Dairies 


BREAD i6 THE STAPF 


A. H. liaise Dies 


SAN FRANCISCO—A. H. Hanker- 
son, former president of San Fran- 
cisco Grain Exchange, died Nov. 13. 

Mr. Hankerson, who was 83 years 
old, managed the exchange from 
1939 to 1947, when he resigned be- 
cause of ill health. He had been an 
invalid in a suburban Daly City 
nursing home for the past seven 
years. There was no call board ses- 
sion Nov. 19 at the San Francisco 
Grain Exchange in respect to his 
memory 

BREAT 16 THE STAFF ’ re 
DISTRIBUTOR NAMED 

DETROIT Arthur S. Byxb 
sales manager, Plastic Products D 
vision, Raybestos - Manhattan, Inc., 
announces the appointment of Cad 
lac Plastic & Chemical Co., 15111 
Second, Detroit 3, as distributor for 
Raybestos-Manhattan Teflon sheets, 
rods, tubes and tapes and cementa- 
be Teflon sheets aiid tapes. Cadi | 
Plastic will be the first dis‘ribut 
of Raybestos Teflon extrusions with 
national coverage 





REFERENDUM 


(Continued fr 





which is being fought tooth and nail 
by the National Farmers Union 
Within USDA it is said that unless 
the government sweetens the oppor 
tunity by a higher payment for soil 
bank contributions the corn soil 
bank referendum will lose and the 
corn belt will revert to the acreage 
illotment schedule of the AAA of 
1938 with an announced acreage al- 
lotment of not more than 37 million 
acres for eligibility for price sup- 
port 

USDA officials have been hopeful 
that they can terminate the soil 
bank program with the 1959 crops 
hey hope by that time the effects 
of stimulated exports and reduction 
in productive crop land for the sur- 
plus crops would have the effect of 
bringing production into line with 
demand 

After broad conversations across 
the nation with trade and govern- 
ment officials prominent observers 
say that the corn referendum for the 
base acreage allotment for the soil 
bank will be defeated 

Most of these experts say the per- 
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Advertisements in this department are 
15¢ per word; minimum charge, $2.25. 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication. 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.50 
minimum. Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion. All Want Ads 
cash with order. 
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BUSINESS OPPORTUNITIES 


WANTED EXPERIMENTAL FLOUR MILL 
! ; ' tion t ‘ \ VM or 
Buhler Bile ‘ furr ful 





SITUATIONS WANTED 
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FLOUR SALESMAN AND CEREAL CHEM 





MACHINERY WANTED 
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WANTED TO BLY - RICHARDSON 
é t n achine and ther 
I fee nad ‘ i equiy 

J I Hagar M M hiner be 

Je n Cit Mo 





HELP WANTED 
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NE ae et 
HEAD CHEMIs'1 AND ENPERIMENTAL 
Seah ade Gar enh Gand l. Pa 
Write Box 9, ful 

ir ! experience. The 
Miller Minneapo 1, Minn 
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Experienced Food Technologist — 
Chemist 


Sales position—working with the 
food industries on new products and 
product improvements. 


Excellent opportunity for an ex- 
perienced food technologist, food or 
cereal chemist. 


All replies confidential. 


Mr. P. W. Bauman 
MONSANTO CHEMICAL CO. 
710 N. 12th Bivd. St. Lowis 1, Mo. 











bushel payment is not sufficiently at- 
tractive to gain farmer support and 
that the commercial Corn Belt will 
prefer the lower icreage allotment 
under the AAA act plus the higher 
level of support. They say farmers 
fear that Mr. Benson would in the 
next three years lower the level of 
support for corn an alternative 
which would be discretionary with 
him if the corn belt farmers voted 
to approve the soil bank base acre- 
age allotment in the 
referendum 


forthcoming 


This judgment is based largely on 
strong statements by Farmers Union 
representatives. On the other hand 
the American Farm Bureau Federa 
tion wants to put over the soil bank 
acreage allotment proposal. This ref- 
erendum may be a test of farm 
strength of these two organizations 

The referendum is not a test for 
one item, it is a test between two 
choices. Under such circumstances it 
seems that the soil bank proposal 
must lose 

















Town (rie! | aul MILLED FLOURS BY 


flout THE MIDLAND FLOUR MILLING COMPANY 
NORTH KANSAS CITY, MO. 
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things wont be $O Rees ie 1 
topsy-turvy now (Gas [\LALJZIWN ys 
asics ij CE Se a. a 
that we have 100% 


DRINKWATER FLOUR 


Turning out quality products is easier than turning hand springs 
now that we have the assurance of uniformity that accompanies 
quality ingredients. | know the bread will come out perfect, evenly 
browned, without even looking. 


MORTEN MILLING CO., DALLAS, TEXAS 

















STANEGG — egg yolks in powdered form 
for sweet rolls, raohad t= cakes doughnuts 
cookies and partially baked goods 


STAN -WHITE —stabilized powdered egg 
whites, for relate] a ielele| MMM LeD 2-1 mde] 4-1 Sm dole) * 
ies, icings, pie fillings, meringues, marst 
mallow and other topping: 


DISTRIBUTED BY 








KANSAS CITY 5, MISSOURI 
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A STUDY IN MOTION FLOUR SIFTER IN ACTION 


Sifted through finest silks hundreds of times to make 


Your Baber 


Desewes the Beat 


your flour dazzling white — light and fluffy as a summer 


cloud. Milling perfection in action! 


The Kansas Milling Company 


WICHITA, KANSAS 
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DAILY MILLING CAPACITY 7,500 CwrTS, 
WHEAT STORAGE 2,300,000 BU. 


<, 


The all-around efficiency and economy of |-H 
flours is the result of skillful planning by milling 
craftsmen who have made their life's work the 





production of top quality products. 
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KANSAS CITY, MISSOURI 
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Silent partner 


























Time works for both of us. 

Time for long runs for storage, not delivery—thanks to Atkinson’s rows 
of bins that hold 50,000 ewt. of flour. | 

Time to adjust the milling operation most precisely. Time for aging. 
Time for testing. 

Yes, time is on your side every step of the way when you buy from Atkin- 
son—and every step leads to uniformity. 


Don’t take less than you can get from Atkinson. 





1 Ha 
Everybody talks uniformity... ATKINSON delivers it > 


ATKINSON FLOUR FOR BAKERS ONLY...MINNEAPOLIS 








ERVICE 
GRAIN $ 


OFFICES 





New York Louleville 
Chicago 

Ht. Louls Enid 

Kansas City Galveston 
Omahe Houston 
Minneapolis ft, Worth 
Buffalo Portland 
Toledo San Francisco 
Columbus Los Angeles 
Norlolk Vancouver, 3, C. 
Nashville Winnipeg, Man 


TERMINAL 


ELEVATORS 











Chicago Norfolk 
St. Louls  eclevile 

ul 
paed City Mer aeble t- 
Minneepolls is 
Buffalo ewvesion Ee, 
Toledo Pt. Worth ve 
Columbus Portlend a 


CONTINENTA 


GRAIN COMPAN 


MILLING WHEATS 
from 
PRODUCING AREA 


ans oe 






EveRny 





THE 





NORTHWESTERN MILLER 





December 4, 


1956 








OF ADVERTISERS 











| “DURAMBER” 
SEMOLINA 


FANCY No.1 


Milled from Carefully Selected 


AMBER DURUM WHEAT 
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AMBER MILLING DIVISION 
Fermers Union Grain Terminal Association 














PERCY KENT SA COMPAR 
Kansas City * Bulfale + New York 





We specialize in 
designing and engraving 
for Millers and the Grain Trade 


Engraving Co. 


Kansas City, Missouri 











Choice 


MILLING WHEAT 


NORRIS GRAIN COMPANY 
‘Kansas City, Mo. 
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The Northwestern Miller offers a valuable 
program of services to its advertisers, in- 
cluding bulletin and list services. Are you 


Ask for more details ... 


taking advantage of this service program? 


MINNEAPOLIS I, 





The Horthwestern Hiller 


P.O. Box 67 
MINN. 
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“the gun 
that won 
the west” 





DYOX 
for flour maturing 


NOVADELOX 
jor a whiter, brighter flour 


N-RICHMENT-A 
lor uniform enrichment 


“Dyox,” “Novadelox” and “N-Richment-A" Reg. U.S. Pat. O€. 














I’ or years men staked their lives on the Winchester carbine because it 
was rugged, dependable and adaptable to their needs. 

Today, millers stake part of their business lives on the flour treatment 
equipment and processes they use. 

Recognizing that trust, N-A’s Flour Service Division offers a complete, 
single-responsibility service for maturing, enriching and color improve- 
ment—all handled by an integrated organization with over a third-of-a- 
century of experience, using time-tested materials designed for the job, 
backed by research laboratories to work with you and your consultants 
and a field staff to provide regular preventive inspections as well as to be 


on call for any emergency. 


* Winchester: The Gun That Won The Weu—by Harold FP. Williamson. 


NOVAODEL FLOUR SERVICE DiviStoOn 


WALLACE & TIERNAN INCORPORATED 
BELLEVILLE 9, NEW JERSEY 


REPRESENTATIVES 1 N PRINCIPAL civee & 
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 ..What shall he eat? 
White bread and butter.”’ 


Mother’s voice, reading about Little Tommy first discovered the arts of milling and baking. 
Tucker, is just one of the hundreds of childhood General Mills believes that bread’s tremendous 
experiences that make bread one of the earliest, franchise in human hearts and minds will never 
and most important, forces in every human life. disappear as long as bread itself keeps pace with 

Unlike thousands of other seeming essentials the ever rising standards of the American people. 


for living, bread has never lost its hold upon General Mills 


people in the uncounted millenniums since man ; 
Minneapolis 1, Minnesota 


Good eating will always begin with Bread 


